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3 Square Loaf Sausage—Molded in a 
Pibeheneee =§=Two Pin Perfection Sausage Mold 


Lricy Tele iy ill s i ” 
= an a ale lea will save you money in your sausage 
making. Consider its simple use. 

























































































Get complete information by writing today to 














CG my Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold 918 East Main St. Louisville, Ky. 
Established 1857 Curers of the Celebrated 


“REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = 7rade in any Desired Package. 











Export Office Main Office PACKING HOUSES: ‘ 
. ‘ 43 W. ’ 
344 Produce Exchange NEW YORK S27 West 36th Street ™*° Si tew.sue 

















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 


38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 














“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


ee BATTELLE & RENWICK *MAIDENLANE 










































How Do You Handle Your Sausage Trimmings? 8° M2r7 Savers’ 


discussion on p, 27 
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Profit Possibilities 


Branch Offices: 


New York 
Chicago 
Philadelphia 
San Francisco 
Pittsburgh 
Kansas City 
New Orleans 


Foreign Branches: 


Buenos Aires 
Liverpool 


7 “We keep faith with those we serve” — 


in Sausage 


The Crescent Line of Sausage 
Making Machinery and Accessor- 
ies built by Brecht offers big possi- 
bilities in sausage making. 


Durability of equipment and econ- 
omy of operation are dominating 
features in our line of sausage-mak- 
ing machinery, which has consist- 
ently won universal preference with 
Butchers and Packers. 


Let us help you make the industry 
more profitable. The Crescent 
Line contains a type of equipment 
for every operation either on a small 
scale or on a volume basis. 


Write today. It will be a pleasure to 
give you wholehearted cooperation. 
No obligation, of course. 


THE BRECHT COMPANY 


Established 1853 
1200 Cass Avenue, Saint Louis, Mo. 
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packings 


are all you need 


ACKING users now find that seven ‘‘standard’’ 

Johns-Manville packings meet all the conditions 
that required multitudinous packings in the days 
gone by—and meet them more efficiently and with 
less cost. 

When they need a pipe flange gasket, they don’t 
have to pick through a half dozen or more sheet 
packings, risking a mistake, to find that the right 
one is out of stock. They use one sheet packing, 
Johns-Manville Service Sheet, and it meets every 
sheet packing condition. It’s the same way with 
the rod, piston and other packings—a few Johns- 
Manville packings do the work of a lot of ‘‘special’’ 
styles. 

This means reduced stock-room investment, fewer 
shutdowns because of mistakes, simplified ordering 
and handling, and better, more efficient service. 


JOHNS-MANVILLE 


Power Plant Materials 


JOHNS-MANVILLE INC., 292 MADISON AVENUE AT 4ist STREET, NEW YORK CITY 
Branches in 62 Large Cities. For CANADA: CANADIAN JOHNS-MANVILLE CO. ,Ltd., Toronto 


and ite allied products 
INSULATION 
BRAKE LININGS 
ROOFINGS 


PACKINGS 
CEMENTS 
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Tbe you buy a “BUF- 





Wace Silent Cutter you 
are profiting by the experience 
of the biggest packers and sau- 
RING BEARING sage makers in the United 
States, who have tried every ~ 
kind of meat cutter and are now 
using the “BUFFALO” Silent 
exclusively. 

















The one correct method of cut- 

— ting meat for making a good, 
1 high quality sausage and mak- 
ing it profitably is by means of 
the “BUFFALO” Silent Cutter. 








— a 
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Also manufacturers of world-famous ““BUFFALO” Mixers and new 
“BUFFALO” Grinders. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S. A. 


Patentees and Manufacturers 


BUFFALO W2i4er 











Special Pork Loin Truck No. 60 


With Hyatt Roller Bearings and 
Alemite Lubricating System 


This Truck is of extremely rugged con- 
struction. Is built to stand rough handling 
and has a large capacity. 

The shelves are made of %” flat steel 
bars riveted to angles. 

This Truck built to carry a heavy load, 
can be pushed and handled with greater 
ease than the ordinary truck of smaller ca- 
pacity, due to the fact that it is equipped 
with Hyatt Roller Bearings and Alemite 
Lubricating System. 


Height 62” Wheels 19”x21” 
Length 69” Casters (ew 
Width 35” Weight 1180 lbs. 


| — Truck can also be made in smaller 
size and lighter construction. 
All trucks heavily galvanized after 
making. 


Write for our prices 
B. F. Nell & Company 
620 West Pershing Road Chicago, Ill. 


Manufacturers of Equipment and 
Supplies for the Meat Industry 
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|QUALITY| A 4 & O | SERVICE | 


New Lard Rendering Process 
Is Revolutionizing the Manufacture of Lard 











Pi. 
%, 


’ rf 
meee eT 











Patent Pending W. B. Allbright Geo. Maier 


Laabs Sanitary Rendering Unit—In Daily Operation at Plant of 
Maier & Co., Chicago, IIl. 


Killing and cutting fats and bones Requires practically no attention in 
are placed into the cooker direct with- operating—is absolutely fool-proof— 
out being hashed or ground and the _—_yniform products are assured. 
very best quality of lard is made in 


two hours. It is also used very successfully for 
Either Kettle Rendered or Prime vendering various products both in 
Steam Lard may be made in this way. EDIBLE and INEDIBLE departments. 


Process Patents Pending—We will enforce our rights against all infringers. 


—We Guarantee Satisfaction to Users— 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Chop more at less cost 
with “Enterprise” No. 156 


An. efficient belt-driven chopper with 
a capacity per hour of 2,000 lbs. 
Equipped with extra heavy pulleys, 
aed running 300 r.p.m. with 5 to 
7 hp. 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


chopper. 
Distance from ring to floor is 26% in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
cuageee (including knife and plate for 
at) 


Ask for chopper catalog. There’s a 
size and style for every need, hand, 
steam, or electric, in the “Enterprise” 
line. 





THE ENTERPRISE MFG. CO., OF PA., 
No. 8 Philadelphia, U. S. A. 














‘“‘Red Hot” 
Meat Brander 


Saves heat 
time 
trouble 


in branding your skin meats 





No. 18 for 
Inspection 


Legend Work 


This new type of electric 
brander does the work bet- 
ter and with less bother 
than anything you have 
used before. 


Give it a trial! 


Geo. J. Schneider Mfg. Co. 


2533 Hillger Ave. 
Detroit, Mich. 








Jordan Square Ham Retainers 


Improved Spring Type 





Patent Applied For 


This retainer has been on the market for several 
years, and one of its best recommendations are 
the imitators that have recently come on the 
market. 


This retainer is seamless, making it easy to clean. 
The spring arrangement keeps ham under pres- 
sure while cooking. 


Hundreds of Satisfied Users. Write for our special price and offer. 
Beware of imitators of the Jordan Square Ham Retainers. 


Manufacturers of a full line of Packing House Machinery and Equipment. 


The Packers Machinery and Equipment Co. 


1400 W. 47th St., Chicago, IIl. 





Classified advertisements will be found on page 67 in this issue. 
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% = We Never Rest 
: Till We Serve Best 
: HOGS 7 


ciao “BOSS” Hog Dehairers 
FU L FULL Clean Hogs the Cleanest, ;the 


Fastest and the Cheapest 
VIEW : 














For Largest Capacities 





we have added to ~ 


Our Super U Bars 


with 8 Belt Scraper Stars on one 
shaft between them, 


Our “BOSS” Jumbo Bars 


with 16 Belt Scraper Stars be- 
tween them, on 2 shafts 


-p Filey 


U BARS, being stationary, do not 
wear. In conjunction with Belt 
Serapers, they convey the hogs 
through the machine, thus doing 
away with the machinery and power 
all others require for conveying hogs 
through cleaners. 






The Simplest Way to 
Clean Hogs 





Jumbo 


Bar 


“BOSS” Jumbo 


Dehairer 
For Small and Large Hogs 


In operation in the plant of 


Armour and Company 
Union Stock Yards, Chicago 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH: Killing Manufacturers Sausag Factory and Main Office 
3907 S. Halsted St. Outfits “BOSS” Machines Outfits. " 1972- 2008 Central Ave., CINCINNATI, OHIO 




















Who made the fastest and most 
sanitary Meat Cutter 50 years ago? 


Ask your Dad—he knows! 


Who makes the fastest and most 
sanitary Meat Cutter today? 


Ask our competitors—they know! 


The Sander 
Compound Meat Chopper 


made in two sizes, direct- 
connected to G.E. motors. 
The No. 150 M. capacity 
4,000 lbs. beef per hour. 
The No. 50 M. 2,000 Ibs. 
beef per hour. Also belt- 
driven machines. 


The meat is cut fine in one 
operation, without mash- 
ing or heating. 


Sander Mfg. Co., newark, W. uJ. 
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Increase Your 
Profits 


from 


Cracklings 





Cracklings made in the Anderson Crackling Expeller 
contain a higher percentage of ammonia and lower per- 
centage of grease, and will therefore show a profit of ap- 
proximately $10 per ton over hydraulic-pressed crack- 
lings. Write for complete information. 


The V. D. ANDERSON CO. 
1935 W. 96th St., Cleveland, Ohio 





May 2, 1925. 

















Prevent Sour Rump Joints 
Use BROZ JOINT AERATOR 





WM BIOTIN 


$0 8 SNIMWHY ION 


ae 


wn Ow 





WI40 


Patented in U. 8. and Foreign Countries 

















| 


Made of Monel Metal, they last forever 





If your butcher supply house does not handle them, 


we will supply you direct. 


BROZ JOINT AERATOR 
340 Sansome St., San Francisco, Calif. 











Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 





Write us for complete information 


























Standard 1500-lb. 
Ham Curing Casks 


tf 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. ‘YA'inois’ 


Reduce your delivery costs 


SSS MEE geet eee, ee coe by using durable, sanitary 


Wagon and Truck Baskets 


Easily cleaned and good 
for hundreds of trips. 





Write for prices 


ANDERSON BOX & BASKET CO, 


Incorporated 
Henderson, Ky. 

















Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 
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N E W ¢ A Super Meat Chopper 


°* that will add to your profits 


Latest Cleveland KLEEN-KUT Creation 
Has Power and Capacity That 
Puts Money in Your Pocket 


Fewer machines are needed when this mighty KLEEN-KUT model 
7E-Type-K is on the job. Your operating costs are absolutely reduced 
through the many wonderful new features (patented) built into this ma- 
chine. More and better chopped meat is produced than by any previous 
machine on the market. With ease and smooth power this machine takes 
large cuts right through %-inch hole plate,—no need for running through 
twice. A large special roller bearing in the rear absorbs all thrust, de- 
livering the full power of either a 15, 25 or 30 H.P. motor to the load. 

Sturdily built it will outlast several ordinary choppers, with practically ne A i ne tae 
no chance of breakdowns or repairs. Even the frame is a decided inno- stays screwed tight, and re- 
vation in meat chopper design—Vibration and noise are at a minimum. quires no troublesome pin. 

Note the ease with which it can be cleaned. 





And this new super-chopper 













Surely this chopper will be a big income producer for you. 4 


The 
New 7E-Type-K 
Cleveland 
KLEEN-KUT 
Meat Chopper | 


Main bearing is 
located at rear, 
away from all 
danger of corro- 
sion from meat 
juices and water. 


SR ee — 





BVELAND 
CUT MFG Og 
LAND OUSA 















Tee ee ee 
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CLEVELAND KLEEN-KUT MFG. CO. 


CLEVELAND, OHIO 
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CHAUNCEY, NEW YORK 
CHICAGO OFFICE: 79 WEST MONROE ST. 


Double Refined Nitrate of Soda 


: 
Prompt Shipment = 

STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY = 
= 

a 


SAN FRANCISCO, CALIFORNIA 


Spenausn nur 





You Need 


This Package — 


if you are seeking increased 
sales volume—if you seek to 
maintain the goodness of your 
Sausage meat. Use this “bet- 
ter-looking” paper package— 
it protects its contents—keeps 
it fresh and clean. This pack- 
age increases sales volume for 
every user. Sizes: one ounce 
to ten pounds. Send for 
samples and package sugges- 
tions. 


hth Li 


the package 
that sells its contents 


MonoGervice G. 
NEWARK \/NEWJERSEY.-- 


























The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 














The Horn & Supply Co. 


Leominster, Mass. 


Horns, Hoofs, Horn Tips and Waste 


Dealers in 
Manufacturers of 


Pressed Horn and Hoof 





The —— Improved Sausage Mold 


Identify your product by using the 
improved patent clasp lettered mold. 
Branded products always sell best. 
“United” lettered molds are practical, 
inexpensive and effective. 





Mold furnished with or without letters. 
Mold is electrically welded at every inter- 


section of wire. Construction is superior 

to any other on market. Ingenious clasp 

eliminates use of pin for fastening mold 

closed. Not necessary to tie sausage to 

mold. Bars welded across bottom hold > 
sausage securely during smoking process. 





If your jobber cannot supply you write us direct. The “UNITED” product uni- 
form size sausage. Increased 
United Steel & Wire Co. sales and profits are results 
‘ : from branded meat put up in 
Battle Creek, Mich. Atchison, Kans. this form. 














If over one hundred of America’s large packing houses find it to their interest to use our 


Decorticated Black Pepper 


exclusively, don’t you think it worth while for you to investigate? 
y y y 
Write for full particulars on this celebrated product 


Unequalled for Flavoring in All Meat Products 


The Woolson Spice Company Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” ss, 4 
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Our Latest Achievement in 


Corn Beef Cooking 


The CB-5 for Corned Beef Splits 
Capacity 15 pounds 


Constructed of cast aluminum, with the yielding 
spring pressure. Equipped with a new patented 
eccentric ratchet affording greater leverage. 


Produces a superior product heretofore un- 
equalled in flavor and appearance. Reduces 
shrinkage considerably over other methods, thus 
paying for itself in a short while. 





Product 










The Improved tN 
Adelmann Foot Press "| 


FOR LARGE SIZE 


> BOILER 
—- peu — FOR SMALL SIZE 
~ A BOILER 


— 


For the convenience of those using a large num- 
ber of our boilers daily, we have designed this foot 
press. 


Will give the proper pressure, insuring uniform 
hams, and improves their appearance greatly. 


Saves labor. Increases production. 


Of simple but durable construction, easily oper- 
ated, made to stand hard usage. 


Ham Boiler Corp. 


1762 Westchester Avenue New York 
Factory, Port Chester, N. Y. 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 


Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 


























HKCACIE (Ce ai 
THE “CHT | cOoMPANY 
TLBRESHT it 














ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 





4 


a 











GASINGS PRODUCE C0., Inc. 


80% Pearl St. New York City 


TEL. BROAD 3589 


Cleaners and Importers Sheep 


and Hog Casings. 
E. E. SCHWITZKE, Pres. 





oye ; eens AUSTRALIAN 
British Casing Co. Ltd. E. G. James Co, Sheep and Beef 


Sydney, Australia 140 W. Van Buren C ASINGS 
14 Casing Cleaning Factories Street, a 
throughout Australia Chicago, Ill. Dried Gut 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 

Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Il. 























See page 67 for Classified Advertisements. 
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Tennessee Yellow Poplar is the 
Ideal Wood for Hot Lard Boxes 


Genuine Tennessee Yellow Poplar pos- 
sesses certain characteristics that make it 
the ideal wood for hot lard boxes. It is 
different from all other woods and should 
not be confused with Popple—a northern 
soft wood. 


Tennessee Yellow Poplar is odorless and 
tasteless—one of the primary requisites 
for hot lard or butter boxes. Lard absorbs 
odors just as butter does. 


Also Tennessee Yellow Poplar is excep- 
tionally strong and light. It is classified as 
a hard wood. It is free from the imper- 
fections of other box lumber. 


The box made of Tennessee Yellow Pop- 
lar is tight and will not readily open up. 
This wood will not split and its nail hold- 
ing power is well known. 


Its smooth texture, close grain and distinc- 
tive, pleasing color give to the boxesa bright, 
clean appearance. Your name printed on 
them, sharp and clear, is good advertising. 
For it leaves a first impression of quality 
on every one who sees your boxes. 


These unusual qualities of Tennessee Yel- 
low Poplar account for its wide popularity. 
We shall be glad to quote you prices and 
can give you quick delivery service. Your 
request will have instant attention. 


GENERAL BOX COMPANY 
510 North Dearborn Street, Chicago, Illinois 


FACTORIES AT: 


Bogalusa, La. Detroit, Mich. 
Brooklyn, N. Y. East St. Louis, IIl. 
Cincinnati, Ohio Iilmo, Mo. 





Kansas City, Mo. 
Louisville, Ky. 
Nashville, Tenn. 


New Orleans, La. 
Sheboygan, Wis. 
Winchendon, Mass. 
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BUYERS OF 
Beef Crackling 
Calf Skins 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York - a 


BECHSTEIN & CO. 


eee CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of 


Toronto 
vorougg SAUSAGE CASINGS — ltnston 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS EXPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


Eastern Branch 
508 West 43rd St. 
NEW YORE 


vi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & co. 


Sausage Casings 


Chicago, 2700 Wabash Ave. ——-y 47 St. John St., Smithfield 
Hamburg 8—Luisenhof Boulcott 8t., Wellington 


96-100 Pearl St., New York 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS Exporters 
139 Blackstone Street Boston, Mass, 





NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St.. NEW YORK, N. Y. 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Esta>lished 1903 12 COENTIES SLIP, NEW YORK 











PHONE LEXINGTON 4114 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 

Selected Hog Casings a Specialty 
Ave. A, cor. 18th St.,; New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 








Sausage Casings 


HARRY LEVI & COMPANY 


I t d Exporter: 
842 WEST LAKE STREET Seca ne cre CHICAGO 








J. LANG 


18-20 Gansevoort Street, NEW YORK CITY 
Buyers at all times of RINGS 


also 
HANKS of SHEEP CASINGS for 
Selecting Purposes 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











INTERNATIONAL RAW MATERIAL CORP. 


Importers and Exporters 


Sausage Casings 


5 Mitre st, 67 Rue de Chabrol, 
London, B. C. 3, Eng Paris, France 





130-132 . Cable Address: 
w. 42na st. "ew York City...pempLoe” N. ¥. 


J. H. BERG CASING CO. 


Sausage Casings 
946 W. 33rd St. 


Importers Exporters 











Chicago, IIl. 
































HOG 





BEEF 
SHEEP 
| CASINGS 


M. BRAND & SONS 


NEW YORK 
ee 
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Immediate Deliveries from 


New York or New Orleans 
Chicago or Baltimore 


A Refined Nitrate of Soda of. Highest Quality 


NITRATE AGENCIES CO. 
104 Pearl St., NEW YORK CITY 














LOSS 


MARGARINE CARTONS | 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 





























Myles Pure Salt 


A large number of the meat packers 
have found best results using our 
99-84/100% PURE SALT in dry salt- 
ing, pickle, hides and capping on ac- 
count of no moisture—clean and white. 


A trial car will convince you. 


HIGBIE SALT CO. 


Fred K. Higbie, Pres. 
360 N. Michigan Ave., Chicago, IIl. 











When you 
think 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 


BEST 
A.Backus, Jr.& sons <I> 
Dept. N. 


DETROIT, MICH. 
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Complies with all 





Government Regulations 


The Most Efficient 


> Sole Selling A ts fi 
Meat Curing Agent rR. GRACE & CO. 


W. R. GRACE & CO. 
NEW YORK, N. Y. 


Write for 









Information 





SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 











A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch: 
207 East 43rd St. 406 East 102nd St. 774 Brook Ave, 
Vanderbilt 8676 Atwater 0880 Melrose 7444 








Put a Real Can 
around your Product 


Heekin Cans are tough and sturdy—the strongest 
cans made. They protect your product from leaking 
in handling or in transit—they save you money. 

Heekin Cans are lithographed with your label in any 
colors pa choose. These labels will not come off— 
they will not soil easily. Any color scheme or design 
can be reproduced. 

Packers who use them have a big advantage. These 
cans sell your lard and blaze the way for your ham, 
bacon, etc. 

There are Heekin Cans for every need. Let us know 
your can requirements and we will gladly send youa 
sample can and complete information. Write to 

THE HEEKIN CAN CO. 


6th, Culvert and New Sts. Cincinnati, Ohio 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 











PATERSON 











PASSAIC, NEW JERSEY 


PARCHMENT PAPER CO. 
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Listen To The Professor! 


He is a master mechanic. Is now head of “The Vocational Division” 
of an American University. 


“T never fail to read your ads—and everything. Have had lots of 
experience with all the new-fangled power devices. 





But I have never used anything that gave the satisfaction of Good Old 
Steam. Air is good too. Steam has that WARM friendly feeling about 
it. IT EVEN SMELLS GOOD.” 


The Professor is trying to tell you that if you have Steam or Com- 
pressed Air available, you should use Ridgway Elevators. 





Double Geared 





And these College Fellows with their mania for analyzing and testing 
everything, KNOW. 


The Greatest Thing in Elevators ever produced is: the Ridgway 
Elevator, whether you know it or not. 


That is why thousands, like this bunch of packers below, get them. 


Here are some Packing Houses who have ‘Hooked ’er to the Biler’’: 


West Phila. Stock Yards Central Products Co. Peters Packing Co. 
Reading Abattoir Co. Ferguson Packing Co. Rath Packing Co. 

Miller & Hart John J. Felin & Co. F. G. Vogt & Sons 
Roberts & Oake Shenandoah Pack. Co. Kansas City Packing Ce. 
John Morrell & Co. Croninger Pack. Co. ‘Marsh & Baxter (England) 
Jones & Lamb Co, Val Decker & Co, ’ Evansville Packing Co. 
Wilson & Co. Wilmington Prov. Co. Schluderburg-Kurdle Co. 


You get absolute PERFECTION IN ELEVATORS when you 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3000 in daily use COATESVILLE, PA. 











Direct Acting 











Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 
Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 








No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 


ee ee eee 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 

The press illlustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


E 
PHILADELPHIA,PA. 


SOUTHWARK 





100 E. SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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For Steady, Dependable Service 


7 
armours 
LIGHTHOUSE CLEANSER 


A dependable, economical cleansing and scouring com- 
pound. Especially fine for cleaning metal, tiling, marble 
and wood. Lighthouse Cleanser is a combination of natural 
cleansing agents that guarantee steady, dependable service. 


For Packinghouses 
and Factories 


Lighthouse Cleanser is 
recommended for pack- 
inghouses, factories, etc., 
because it is manufac- 
tured with the purpose of 
securing maximum  ef- 
fectiveness in thorough 
cleaning with the least 
waste of time and effort. 





Buy in Bulk— 
By the Barrel 


It is more economical, 
when used by industrial 
concerns, to buy Light- 
house Cleanser by the bar- 
rel, or in pails or kegs. 
For individual use, we 
recommend the smaller 
packages. 


The Modern Efficient Cleanser 


The effectiveness and cleansing properties of this scien- 
tifically developed product, have made Lighthouse one of 
the most popular and widely used cleansers on the market. 
You will find it particularly suited for your various require- 
ments. Quick delivery may be had from any of our various 


branches. 


Write for prices 





ARMOUR 4x COMPANY 


Department of Laundry Soap 
1355 W. 31st Street, CHICAGO, ILL. 


9113 
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What Do You Cut Up Hogs For? 


To Make a Profit for Yourself 
Or to Keep the Hog Pens Clear? 
Figure Your Cut-Out Every Day 


Pork products are on the toboggan 
again. 

And the hill seems to be pretty steep, 
judging by the speed with which the 
descent has been made. Hogs have 
moved down, too, but not so rapidly. 


The ratio still is not right between 
hoof prices and product prices. It 
won't be right until packers buy their 
hogs so: they will cut out without loss. 

That dear, foolish idea in the packing 
industry — nursed along by almost 
everyone in it—that a cutting loss is 
something that must be accepted and 
made up some other way, is the curse 
of the business. 


There seems to be a fixed idea that 
hogs must be cut to supply the demand, 
whatever the financial result to the 
packer. This kind of thinking is most 
illogical. 

Things are Different Today. 

A much larger percentage of the hog 
is sold today in the green state than was 
formerly the case. 


The packer of less than a generation 
ago cured in some way or other most 
of the hog. He put it away where he 
had a chance to make some money on 
it when hogs were scarcer. 


Today the practice is different. A 
considerable part of the hog is sold 
green. When this part is sold at a 
loss, the cured products must make a 
profit not only for themselves, but make 
up the loss and a profit on the part sold 
green. 

Hogs are cutting at anywhere from 
$1.25 to $2.50 and even more below 
cost, on the basis of present selling 
prices. Packers must have a lot of 
confidence in the future, not only of 
prices but of hog runs, to cut their hogs 
daily at such sacrifices. 

Betting on Hog Prices. 

Speculation is more or less inherent 
in the industry. The very nature of 
the business has made it such. But, as 


in many other industries, there is a 
point beyond which speculation ceases 
to be a virtue. 

Packers passed this point a good 
while ago in their dependence on the 
future to pull them out. 

A good hundred million dollars has 
been spent by the industry this year in 
betting on the idea that hog prices were 
going higher, and that there would be 
too few hogs for the demand. 

Had hogs been bought nearer 9 or 10 
cents, instead of at the high levels paid 
and being paid, half of this amount 
could have been a profit to the industry. 


Quit deluding yourself, Mr. Packer. 
Don’t make yourself believe that there 
is always a way out. Cutting losses 
are not charmed losses that are sure to 
be absorbed automatically in the future. 


What Wise Buying Means. 
Consider what the situation will be if 
runs of hogs are generous. 


Had hogs been bought conservatively 
it would make no difference to packers 





Figure Every Day 


The value of the Short Form 
Hog Test is like everything else— 

You get out just about what 
you put in! 

If you take an interest in this 
daily figuring of your hog cut- 
outs, you will get something out 
of it. 

No test form will suit every- 
body. You must make your own 
tests. 

Take this Short. Form Test, 
adapt it to your own method of 
cutting, and figure it out. 

But whatever you do—fgure! 
Know where you are at! 











whether the runs increase or decrease 
as the season goes on. If they decrease 
the cllance to make money is greater. 
If they increase, the packer is still safe, 
because he bought his hogs at their 
daily cut-out value. 

Conservative buying would have 
meant conservative selling of product, 
instead of the mad urge to move up 
prices rapidly to make up losses known 
to exist. This move brought about the 
well known disastrous results in the 
way of reduced buying. 


The way to wipe out hog losses is 
for everyone—not a packer here and 
there, but everyone—to use a “Short 
Form Hog Test” and find where he 
comes out every day. 


The “Short Form Hog Test” this 
week is worked out on the basis of 
prices appearing in the Daity MARKET 
ServicE of April 30. Deduct your 
costs from this gross cutting value, and 
see how much “in the hole” you are on 
your present “buy,” Mr. Packer. 


Explanatory Notes 


The Short Form Hog Test is not in- 
tended to displace the Long Form or de- 
tailed actual test, which should be gotten 
out regularly, or at least at frequent in- 
tervals to serve as a check on the Short 
Form. 

The advantage of the Short Form is 
that it permits a packer in a few minutes’ 
time to determine how his hogs are break- 
ing out at any time. 

It will be found that, with a little prac- 
tice in “tuning up” with his regular test, 
a packer will be able to come very close 
to actual operations with the Short Form. 

As a practical operating report it is 
invaluable. 

PRICING. 

Fresh Meat Products such as Pork 
Loins, Skinned Shoulders, Boston Butts, 
Trimmings, Neck Bones and Tails should 
be priced at the prevailing market, less 


See next page for Cutting Test worked out on Thursday's prices. 
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the cost of packing and packages, and 
less the selling and delivery expense (in- 
cluding freight, if any) which each par- 
ticular packer encounters in the selling of 
his product. 


This will vary considerably, depending 
upon the type of service rendered, and 
care must be exercised that these ex- 
penses are not underestimated. 


Green Hams, Picnics, Bellies should be 
priced at the bid price for carload lots, 
f.o b. Chicago, less freight to Chicago (if 
a Western plant); brokerage and natural 
shrinkage occurring in the accumulating 
of green carlots; also less the cost of 
loading into cars and plant icing of the 
car. 


THE NATIONAL PROVISIONER 


The total of these charges (excepting 
freight) is from 3% to Yc per pound; so 
that if the bid price on Green Hams, 14/16 
average, f.o.b. Chicago, was 15%4c, the net 
value of the product at the time of cut- 
ting would be from 15 to 15%c. 

The proper deduction should be deter- 
mined by each packer by test. 

Pricing Other Goods—As a rule there is 
no current green carload market price on 
Dry Salt Bellies, Fat Backs, Plates and 
Jowls. To arrive at the green value of 
these products, the freight to Chicago (if 
a Western plant) the curing expense, in- 
cluding shrinkage in cure, must be de- 
ducted from the current carload bid price 
on the CURED product, f.o.b. Chicago. 


The curing expense, including shrink- 


SHORT FORM HOG TEST 
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age, will vary from 1% to 1%c per pound, 
depending upon the volume handled 
through the cellars. 

Lard is priced at the current net car- 
load bid price, less rendering expense, and 
less brokerage or selling expense, and 
freight to Chicago (if a Western plant). 
In case of Eastern plants freight from 
Chicago should be added to f.o.b. Chicago 
price. 


SUMMER AND FALL PRICE. 


While these are the general rules for 
pricing the daily cut-out value of hogs, it 
is unsafe to price on this basis during the 

-late summer and early fall months on 
product going into cure, which would 
(Continued on page 49.) 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Provis- 
ioner Daily Market Service” of April 30, representing actual transactions, Chicago, that date. 


160 to 180 Ibs. 


Product— Avg. live went. 
Reg. Hams ....... 10/12 = 13.85 
rer 4/5 5.40 
Boston Butts ..... 4.00 
Pork Loins ...... 6/8 9.30 
DD susnacevws< 8/10 12.00 
RE Sagres 
yf. eae 
Plates and jowls... 1.75 
2 errr 1.75 
P. S. lard, rend. wt. 12.00 
SeGre TUS woos s. 1.15 
Lean trimmings ... 1.60 
Rough feet ...... 1.60 
Se co cwace 3 0.15 
Neck bones ...... 0.80 
Total cutting vie’. 65.35 


Total cutting value 
(100 lbs. live wt., Chicago) 


Live hog costs, Chicago, April 30 


180 to 220 lbs. 





225 to 250 Ibs. 








Percent Percent 
Price. Amount. Avg. live weight. Price. Amount, Avg. live weight. Price. Amount. 
18% $2.56% 14/16 13.75 .18% $2.54* 14/18 13.50 .19  $2.56* 
12% 66" 5/7 550 12%  .67* 6/8 5.50 .12% .67* 
17% ~—-.70* 4.00 17%  .70* 4.00 17%  .70* 
23 2.14* 8/10 9.00 .22 1.98* 10/14 8.50 .19%4 1.66% 
24 2.88" 8/14 11.00 .23 2.53* 12/16 5.50 .21% 1.18% 
cui se 6D OD 1.00% 
ees nee eee Me 8/12 5.00 .11 55* 
12% 22* 2.00 .12% .25* 2.00 12% .25* 
14 .24* 2.00 .14 .28* 2.50 .14 Sw 
14 1.68* 14.50 .14 2.03* 13.00 .14 1.82* 
AZ .14* 1.00 .12 12* 1.00 .12 12* 
12%  .20* 1.50 .12%  .19* 1.50 .12%%,  .19% 
02% .04* 1.25 .02% .03* 1.25 .02% .03* 
12 .02* 0.10 .12 .01* 0.10 .12 .01* 
047% .04* 0.65 .04%% .03* 0.65 .04% .03* 
66.25 70.00 
$11.52* $11.36* $11.07* 
$11.35 $11.45 $11.40 


* Selling expenses (including brokerage, car icing, freights, etc.) should be deducted before figuring below. 


Here’s where you do your figuring, Mr. Packer: 


TOTAL 


CUTTING VALUE (from 
above) 


Add your edible and inedible killing offal 
value 


eo 


TOTAL GROSS CUTTING VALUE.. 


Then find your total EXPENSE 


Buying, driving, labor, refrigeration, 
power, repairs and plant overhead... 


Killing condemnations and death losses 
in transit (say 1% per cent of live 
RREO' nce cahwansensnrasckebe cece see 


TOLAL. BRP EOE oe os sascecccness 


Deduct TOTAL EXPENSE from TOTAL 
GROSS CUTTING VALUE to get 
TOTAL NET CUTTING VALUE.. 


Your hogs cost you alive per 100 Ibs..... 
Add freight, bedding, etc., if any........ 
TOTAL LIVE COST per 100 Ibs... 


Deduct TOTAL LIVE COST from TO- 
TAL NET CUTTING VALUE to get 
loss or profit per 100 Ibs. 


Profit or loss per cwt............. 3 
ye es re 


acon 





aan 





+ Don’t forget this item. It is a mistake to figure that offal and miscellaneous credits cover expense! 
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Early Start on 1925 Packers’ Convention 


On the theory that you can’t start on 
a good work too early, President Oscar 
G. Mayer and the officers of the Insti- 
tute of American Meat Packers already 
have begun preparations for the 1925 con- 
vention. 

At its recent meeting the Executive 
Committee of the Institute decided that 
the 1925 Convention should be held at 
Chicago. President Mayer now announces 
that the dates set are Monday, Tuesday 
and Wednesday, October 19, 20 and 21, 
1925. . 

As was the case last year, the sectional 
{departmental) meetings will be held on 
the Friday and Saturday preceding the 
convention, October 16 and 17. 

The principal committees for the con- 
vention have been outlined, and are an- 
nounced in President Mayer’s first con- 
vention bulletin. 

Committee on Attendance. 

The general chairman and district chair- 
men of the Committee on Trade Extension 
will comprise the general committee on 
attendance. This committee will then be 
composed of the following: 

John A. Hawkinson, Chicago, chairman; 
T. P. Breslin, Los Angeles, Calif:; S. T. 
Nash, Cleveland, O.; Jay E. Decker, 
Mason City, Iowa; William  Diesing, 
Omaha, Neb.; J. Paul Dold, Buffalo, N. Y.: 
Otto Finkbeiner, Little Rock, Ark.; 
George L. Franklin, Pittsburgh, Pa.; W. 
H. Gehrmann, Davenport, Iowa; J. H. 
Green, Birmingham, Ala.; L. H. Guthery, 
Marion, O.; C. J. Hooper, San Francisco, 
Calif.; F. A. Hunter, East St. Louis, 


Ill.; Myron McMillan, St. Paul, Minn.; 


Joseph P. Murphy, Denver, Colo.; 
N. Chamberlain, Boston, Mass.; Henry 
Neuhoff, Nashville, Tenn.; Thomas E. 
Newton, Detroit, Mich.; W. C. Nicholson, 
Milwaukee, Wis.; R. E. Paine, Houston, 
Tex.; Isaac Powers, Terre Haute, Ind.; 
Albert T. Rohe, New York, N. Y.; El- 
more M. Schroth, Cincinnati, O.; Howard 
R. Smith, Baltimore, Md.; F. W. Steusloff, 
Salem, Ore.; E. A. Tovrea, Tucson, Ariz.: 

T. Keefe, Arkansas City, Kas.; 
Mannheimer, Evansville, Ind.; 
A. Vogt, Philadelphia, Pa.; 
Jr., Atlanta, Ga. 

Promotion of Attendance. 

Paul I. Aldrich, editor of THE NATIONAL 
PROVISIONER, has been appointed chairman 
of the Sub-Committee on Promotion, of 
which the following representatives of 
the Institute membership and staff are 
members: Norman Draper, Washington, 
D. C.; Wesley Hardenbergh, Chicago; R. 
'), MacManus, Chicago; Pendleton Dud- 
ley, New York City; R. D. Hebb, Chicago; 
Don Smith, Jack Thomas, 
Chicago. 

Banquet and Entertainment. 

A. D. White will be chairman of the 

General Committee on Banquet and En- 


tertainment. The other members of this 
committee and its sub-committees are to 
be announced later. 
The President and staff of the Institute 
will comprise the Committee on Program. 
The Institute’s Department of Organiza- 
tion and Live Stock, of which Homer R. 


George 


Morton 
Frederick 


W. H. White, 


Chicago; 


Davidson is director, will handle all 
arrangements for hotel reservations and 
convention registration. 
neat 
WILSON MEN IN CLASSES. 
The number of persons in the Wilson 


& Co. organization who have shown an 
interest in furthering their education in 
meat packing has, in the main, been 
gratifying. 

In the collegiate year 1923-24 fifty-four 
employees registered for work in the eve- 
ning classes of the Institute of Meat 
Packing, while during 1924-25 an average 
of twenty-seven were registered for each 
of the three quarters of the college year. 

Dr. R. F. Eagle, instructor in the courses 
on “Pork Operations” and “Beef Opera- 
tions” has earned for himself the reputa- 


So. 
?e 
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tion of being the most popular instructor 
on the staff, and in the organization and 
presentation of his subjects has fully 
justified the characterization. In the 
winter quarter of 1924-25 twenty-one out 
of twenty-seven registered from Wilson 
& Co. took the course in “Beef Opera- 
tions” taught by Dr. Eagle. 

In the correspondence course depart- 
ment, during 1923-24, there were seven 
registrations; while in 1924-25, up to 
March, there were seventy-five registra- 
tions, a notable increase. 

Besides the evening classes and the 
correspondence courses, a four-year resi- 
dence course in meat packing is being 
offered by the University of Chicago in 
the School of Commerte and Administra- 
tion. This is a full-rounded university 
course, entrance to which must be had 
through acceptable credits from an ac- 
credited secondary school or some col- 
lege, and leads to the degree of Ph.B. 





Packers’ Eastern Livestock Rate Case 


The attack by Eastern packers on live 
stock rates to the East has attracted con- 
siderable attention since details of the 
filing of two new complaints with the 
Interstate Commerce Commission were 
reported in the April 18 issue of THE 
NATIONAL PROVISIONER, 

These cases involve pretty nearly every 
livestock rate north of the Ohio and east 
of the Mississippi river. They charge 
preference for the West in rates now in 
force. 

Two phases of the case seem to give 
Eastern packers the most concern. These 
are: first, the scope of the case; and sec- 
ond, how packers may proceed to protect 





Who Can Beat This? 


There is a meat packing con- 
cern in the Middle West which 
has the following record: 

Not a strike in 20 years. 


Did a business of $1,500,000 
last year with an office force of 2 
men and 2 girls. 

Never ships a single pound of 
edible product by rail—all by 

_motor trucks. 

Has not paid a cent of bank 
interest for three years, and does 
not use a dollar of borrowed 
money. 

Has shown steady, consistent 
growth year after year, right up 
to last closing period, March 1, 
1925. 

Cuts today’s kill tomorrow. 
Never leaves a single hog hang- 
ing. 

Never knows what a sour ham 
looks like. 

Demands AND GETS higher 
prices for its products than its 
competitors. 

What’s the answer ? 

MANAGEMENT! 


Who can beat this? Send in your story to 
the Editor. 











their rights. Other inquiries have been 
answered direct, but these will be dealt 
with in this article so that all readers may 
benefit by the information. 

Complaints thus far filed with the Inter- 
state Commerce Commission only cover 
business moving from the territories or 
points of origin to specific points of des- 
tination listed in the report referred to. 
Therefore ro other points of origin or 
destination are involved up to the present 
time. 

Two plans are available to: those who 
seek to protect themselves on past busi- 
ness. These, for purpose of brevity, may 
be called “intervention” and “formal com- 
plaint.” 

The Intervention Plan. 

Any packer whose livestock has. moved 
to a plant located in the same destination 
city as named in one of the formal com- 
plaints, and which originated at a point 
or in a territory of origin already included, 
may get into the case by merely filing a 
petition of intervention. 

These petitions are simple, but must be 
as provided by the Interstate Commerce 
Commission’s rules of practice. 

Under the rules an intervenor may not 
“unduly broaden the issues.” This re- 
striction would prevent a packer located 
say, at Altcona, Pa., from getting into the 
case when Altoona was not a destination 
named in the original complaint. 

Formal Complaints. 

Packers barred from using the petition 
of intervention tnay protect themselves by 
filing a separate formal complaint. This 
must also be of the form prescribed by the 
rules of practice. 

In both cases—intervention and formal 
complaints—enough copies must be for- 
warded to the Commission so that each 
and every carrier inay have a copy served 
on him. 

The suggestion has been made that all 
packers in a city or in a section should 
consolidate their petitions or complaints, 
and let them be filed jointly. This may 
be done by their local Chamber of Com- 
merce traffic manager, or by any traffic 
man or attorney. One need not be a 
lawyer to prepare the documents, as the 
Commission permits laymen to practice 
before it. 
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Accident Prevention in the Packinghouse 
By O. C. Waterman 


[EDITOR’S NOTE.—This paper was read 
at a recent meeting of the operating section 
of the Institute of American Meat Packers, 
held in Chicago. Mr. Waterman has had con- 
siderable experience in accident prevention 
work at Swift & Company, and is well versed 
on all phases of this subject.] 

The subject of safety or accident pre- 
vention is one that, at the present time, 
is receiving a lot of study and investiga- 
tion. There is no doubt in the mind of 
any thinking man of its importance, both 
from the standpoint of the employer and 
the employee. 

Until recent years very little effort was 
made to put accident prevention squarely 
up to the employees themselves. Industry 
had primarily, for its own interest and 
protection against damage suits, studied 
and applied safety devices to all classes 
of mechanical equipment. This was be- 
fore the day of the compensation law, 
when every injury of a more or _ less 
serious nature was the cause of a damage 
suit and had to be settled for in court. 


New Era in Accident Prevention Work. 


The passage of the compensation law, 
whether the cause for it or not, marks the 
beginning of a new era in accident pre- 
vention work. It marks the place where 
employers began to point out to the em- 
themselves suffered 
was no longer 


ployees the loss they 
because of accidents. It 
of any value to go into court and prove 
that all reasonable had been 
taken. An accident on the premises, no 
matter what the came under the 
compensation act and benefits had to be 


paid under that act. 


precaution 


cause, 





Employers now not only guard their 
machinery but guard their employees as 
well. Campaigns of education were start- 
ed, contests to stimulate interest were de- 
vised, safety supervisors were employed, 
and everything possible was done to avoid 
accidents. 

Recent statistics compiled in one of the 
largest packing plants developed that the 
loss to the employee, for the average time 
lost because of accidents, amounted to 
$8.30. This amount is the average actual 
monetary loss, over and above what the 
injured man receives for compensation and 
insurance. He was actually this much 
out-of-pocket on account of his accident 

Very few employees can afford losses 
like this; yet, in this same plant, one out 
of every four employees suffered a “lost- 
time” accident during the year,—that is, 
an accident which compelled the employee 
to remain away from his work—with this 
average loss for each accident of $8.30. 


Cost to Employer is Heavy. 


This is what it costs the employee, but 
what does it cost the employer? Figures 
quoted at a recent Safety Council meet- 
ing indicated an average cost four times 
as great for the employer as for the em 
ployee. Let us see what it costs in our 
own organization to have a man injured 
to such an extent that he is compelled to 
go home. 

In the excitement attending an accident, 


every man in the department ceases work, 
some going to the assistance of the in- 
jured, some discussing the accident and 





(Courtesy Swift Arrow.) 


EMPLOYEES WITH A LONG SERVICE RECORD 


The seven men in this group, 
pany’s Chicago plant, have worked for the 


veteran of the group has been with the company for 38 years, 


21 years of service. 


The picture was taken on the retirement of Eugene Moser after 
when he was presented with a smoking set and other tokens 


service with Swift & Company, 


all employed in the sheep-killing section of Swift & Com- 
same firm for an average of 30 years each. 


The 
while the youngest has seen 


35 years continuous 


of friendship by fellow veterans in the company. 


The names of the men and their years of service, 
John Augustine. 31: 
James Nesladek, 35. 


Charles Voight, 38 years; 
Komar, 22; William Morse, 21; 


from left to right, are as follows: 
Enrene Moser, 35; Thomas Slonke, 30; John 
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others interfering with relief. This ex- 
citement may last anywhere from two 

minutes to an hour or two, and the cost. 
from this feature alone may run anywhere 
from a few cents to several dollars, de- 
pending on the nature of the accident and 
the size of the gang. Then there is the 
loss of time for the employee, or his com- 
pensation, which may run from a few 
dollars to several hundred dollars. 

Now comes the replacement cost, which 
is hardest of ali to estimate and impos- 
sible to obtain accurately. If the employe 
who was injured is just one of the gang 
an unskilled laborer, the cost is ver 
small 

But suppose it is the key man of the 
gang, a specialist, highly trained! Here 
the cost of replacement becomes a very 
large item, for the entire production may 
be curtailed, or even stopped, until the 
man is competently replaced. 

Add to all of this the cost of first aid, 
medical attention and hospitalization, and 
it is easy to imagine that the averagc 
cost to the employer would run up to at 
least four times that to the employee, or 
approximately $35 for each lost-time ac- 
cident. 


Average Loss to Packer is $35. 


Surely, there are none of us who would 
not consider a $35 item of loss serious 
enough to try to prevent it. I know, from 
my experience with the packers that there 
is no loss too small for them to try to 
prevent. Now, what can we do to prevent 
these losses? 

The mechanical safeguarding of ma- 
chinery, or the application of safety de- 
vices, has been given so much scientific 
study that in most industries it has reached 
a point of almost 100 per cent perfection. 
There is, however, in the packing indus- 
try, still considerable room for improve- 
ment. 

But very few of the accidents in our in- 
dustry result in any way from machinery; 
most of our accidents being due to one 
of the three major causes—ignorance, 
carelessness or thoughtlessness, with the 
last two being responsible for by far the 
greater part. 

It is evident, therefore, that there is only 
one real method of overcoming accidents, 
and that is education. Education, not only 
in pointing out dangers and methods of 
overcoming them, but education in the 
value of safety to the individual employees 
themselves. 


Education Will Prevent Accidents. 


How many of your foremen, when start- 
ing a new man, take the time and trouble 
to point out to him just where the dangers 
are? How many of your older employees 
take it upon themselves to see that the 
new man is properly instructed? How 
many of your employees realize just what 
danger they are subjected to because of 
the careless, thoughtless, or ignorant fel- 
low-worker? 

There is only one way in which interest 
in safety can be aroused among employees 
and that is through occasional drives or 
safety campaigns. These should be made 


-not only interesting, but educational, and 


should take. the form of a contest between 
various groups of workmen. 

The form of contest should be one that 
is readily understood and of general in- 
terest to all the employees, such as base- 
ball, a horse race, an auto race, or a bowl- 
ing contest, in which each of the contest- 
ing groups is represented by an entry. 

In conducting one of these campaigns, 
the idea of the campaign must be sold to 
every employee on the plant, particularly 
the supervisory force. You cannot expect 
100 per cent success unless every man is 
100 per cent sold on the idea. You can 
drive away on safety with the employees 
until doomsday without making a dent, 
unless the foremen are interested and ac- 
live. 

(Continued on page 44.) 
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Proper Methods of Handling Fats 


By John P. Harris 


[EDITOR'S NOTE.—This paper was read 
at aerecent meeting of the operating section 
of the Institute of American Meat Packers, 
held in Chicago. Mr. Harris is director of the 
Department of Practical Research of the In- 
stitute of American Meat Packers.] 


The biscuit and cracker baker repre- 
sents our most exacting customer. The 
reason is not hard to find. It is that, al- 
though the product of the bread baker is 
almost immediately consumed, biscuits and 
crackers frequently are displayed for 
weeks on the customer’s shelf, perhaps 
near a hot stove in winter, or subject to 
the heat of an unusually torrid summer. 

Keeping Quality Very Important. 

So these bakers are more vitally in- 
terested in that elusive something which 
we usually term “keeping quality,” and 
it seems pertinent to discuss at this time 
some fundamental principles of proper 
operation, whereby fats possessing the 
best keeping qualities may be produced. 

Dr. Bailey has stated that there are cer- 
tain changes in the process of baking 
which influence the fats used, regardless 
of their origin, and affect their keeping 
quality. I am sure that this will be news 
to you lard makers, because you have 
been accustomed to having your product 
blamed for every ill which besets the 
baker. 

Seriously, I regret that I am all too 
ignorant of baking practice to discuss its 
effect upon shortening, and I hazard the 
guess that few of our operating men are 
better informed on this point. We there- 
fore welcome Dr. Bailey’s reference to 
this subject and his suggestion that we, 
like the millers, may profitably co-operate 
with the bakers for the working out of our 
mutual shortening problems. 

It is not my purpose to enter into any 
detailed exposition of the technique of 
operations. 


A Molecule of Fat. 

All animal and vegetable fats are or- 
ganic compounds consisting of fatty acids, 
bound to glycerine. I am showing here 
an assumed drawing of a molecule of fat, 
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WHOLE FAT MOLECULE= SPLIT 


which, we may assume, is magnified many 
millions of times. 

Since I know that none of you have ever 
seen a fat molecule, they being too small 
to be visible to the naked eye, I present 
this with the perfect confidence of one 
who knows he cannot be gainsaid. 

You will notice that, according to this 
representation, the molecule is composed 
of about 90 per cent of fatty acids coupled 
to 10 per cent of glycerine. We show 
them thus divided although they actually 
occur as an intimate whole, in order to 
show how they split off. 

When, through any cause such as bac- 
terial fermentation, overheating, high pres- 


sure, etc., we have decomposition, this fat 
molecule breaks down as shown, and we 
have left the fatty acid, which we then 
call a free fatty acid, and free glycerine, 
which is washed away in processing or 
handling. This usually occurs, slowly, to 
a certain percentage of fat molecules, and 
our whole fat is depreciated in proportion 
to the percentage of molecules which are 
split up in this way. 

Free fatty acids detract from the value 
of the fat when used as a shortening, or 
even if used for soap or in the arts. 

Why Fats Break Down. 

It is our purpose to show the causes 
of this breaking down of the fat molecule, 
together with the cause of that other arch 
enemy of fats, oxidation, leading to ran- 
cidity. And, having shown the cause, we 
propose to specify the means which should 
be used to combat these enemies of fats. 
The means in this case happen to be a 
recommendation of things to be avoided. 

Breaking down of the fat molecule is 
most likely to occur in fats prior to their 
manufacture from a raw state. All animal 
and vegetable fats occur in nature closely 
enmeshed in cellular tissue, usually rich in 
protein. 

At warm temperatures, this protein, to- 
gether with the moisture always present, 
offers a most tempting morsel for bacteria 
which are very active at that temperature. 
Consequently, if the fat is held for any 
considerable length of time at such tem- 
peratures, bacterial development and ac- 
tion takes place, causing fermentation and 
breaking down of the fat. 

In the case of vegetable oils, it is seldom 
possible or convenient to remove the oils 
promptly from the enfolding protein, 
moisture, etc., and that is why it is com- 
mon to observe crude vegetable oils con- 
taining from one to five per cent, free 
fatty acids and why it is necessary to 
neutralize these free fatty acids with a 
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sodium hydroxide solution before they are 
marketed. 


Handle Fats Quickly. 


Quite the revcrse is the case in handling 
animal fats in meat packing establish- 
ments, which are equipped to process their 
fats immediately, or which, if they find it 
necessary to hold the fats for any consider- 
able time, are provided with chilled rooms, 
wherein the fats may be hung and held at 
temperatures low enough to largely inhibit 
bacterial action, leading to fermentation. 

Therefore, animal fats, in properly con- 
ducted meat packing establishments, come 
to the manufacturing process in a pure, 


fresh state, unless the universally accepted 
rules of proper operating are grossly vio- 
lated. 

And that is why edible animal fats may 
be used in their virgin state, without neu- 
tralizing, deodorizing, etc., as is necessary 
in the case of vegetable oils, and is prob- 
ably one reason why lard is accepted as 
the standard of shortening. 

Given, then, these pure, sweet virgin 
fats, it is of the utmost importance that 
we keep them sweet and whole through 
the entire period of manufacture. 

A notable example of such proper proc- 
essing is the manufacture of oleo oil, 
which, by the way, is finding increasing 
favor among bakers. Any divergence from 
the fundamental principles employed in 
this process leads toward sacrifice of the 
best flavor, to decomposition and the build- 
ing up of free fatty acids, and to oxidation 
and rancidity. 


Making Oleo Stock. 


In the case of the manufacture of oleo 
stock, we take the warm viscera fats, fresh 
from the killing floor, and immerse them 
in cold water, until they are cool and 
firm. We then hash them up, so that they 
will melt easier and with greater regu- 
larity, and we render or melt them at a 
low temperature, a temperature just high 
enough to effect a separation between the 
protein and moisture-containing cellular 
tissue and the fat. 

Salt is sprinkled over the kettle to insure 
a good separation, and, finally, the ren- 
dered or melted fat is siphoned off and 
further clarified by heating gently, settling, 
and salting. Later this oleo stock is 
grained, and the hard and soft fatty acids 
are mechanically separated in a hydraulic 
press, whereby the oleo oil is produced 
dry, clear, and pure, with all of its virgin 
perfection, sweet and neutral in flavor, and 
with no more than a trace of free fatty 
acids. 

It is unexcelled for keeping qualities 
under conditions that we know anything 
about. 


Four Fundamental Rules. 


What makes oleo oil so superior is that 
we follow rigidly the fundamental princi- 
ples of proper fat manufacture, which are 
as follows: 

1. The raw fats should be freshly han- 
dled before there is any chance for deteri- 
oration. 

2. They should be rendered or melted 
at a low temperature, and no pressure 
should be applied while cooking. 

3. Rendered fats should not be heated 
up and agitated, thus being subjected to 
the oxidizing influence of the air, espe- 
cially in combination with fuller’s earth at 
high temperatures. 

4. The finished fat should be thoroughly 
dr 


Sauce lard possesses practically all of 
the good points of oleo oil. It is manu- 
factured in essentially the same manner, 
save for graining and pressing. 

But there are other animal fats which 
occur so closely interwoven with cellular 
tissue, bone, and visceral parts, as to make 
their rendering difficult by the methods 
just described, so that our trade has be- 
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come largely accustomed to, and now de- 
mands, what is known as prime steam lard, 
which is usually bleached snow white to 
conform to popular demand. 

Can Apply Four Points to Other Fats. 

Yet the four points brought out above 
are applicable to prime steam lard and to 
all other forms of animal fat rendering, 
and in the future we may expect changes 
of methods which will make possible the 
complete observance of all of these fun- 
damental points 

It is not easy to overthrow the custom 
or demands of years, but it may be seen 
that we are close to perfection, as we now 
view perfection, in most of our edible 
animal fat operations. New and important 
work is being done, leading toward im- 
provement in the manufacture of both edi- 
ble and inedible fats, and we may expect 
important developments in the near fu- 
ture. Meanwhile, it behooves us to bear 
in mind these important fundamental prin- 
ciples in manufacturing our fats. 

After all, the packer’s aim is service to 
the consuming public, so it especially be- 
hooves him to co-operate with his largest 
customer, the baker, in producing the par- 
ticular type of shortening which best meets 
the baker’s requirements. 

Yo 


PACKER VISITS SWITZERLAND. 


J. Schmid, general superintendent of 
the Cudahy Bros. Company, Cudahy 
Wis., returned last week, with Mrs. 


Schmid, from a trip abroad which was de- 
voted principally to a visit to Switzerland. 
They had a rather rough voyage on th« 
SS. France, and glad to 
New York a day late 

While at Zurich, Mr. 
through the model municipal abattoir oi 
that city by Dr. 
spectors., 

This abattoir, 


were land in 


Schmid was shown 
Ebinger, one of the in- 
one of the best in Europe, 


is typical of such-plants. Each 
animal is slaughtered in a separate build- 


class of 


ing, and the butchers and dealers do their 
slaughtering. Each dealer has his 
own subdivision of cooler space, where he 
keeps his product till time of sale. 

The buildings 


own 


refrigeration 
modern 


and equip- 
type, but 
dressing operations a 

along primitive While the 
are up to the minute, there is not a piece 
of modern packinghouse mechinery in the 


ment are of the most 
the killing and 


lines. coolers 


is done by hand. 


Everything 


plant. 





ByProduct 





THE NATIONAL PROVISIONER 


Mr. Schmid also visited the P. Ruff 
plant, a big pork packing and sausage 
establishment, which supplies a chain of 
the finest markets in Switzerland, also 
owned by Mr. Ruff, who at one time 
worked in Chicago, and learned: here the 
valuc of modern methods, 

“Mr. Ruff is enthusiastic 


very over 
American ideas, and is always glad to 
meet Americans,” said Mr. Schmid. “He 


had read in THE NATIONAL PROVISIONER of 
my trip abroad, and was watching for me 
when I arrived at Zurich. He is a devoted 
reader of THE NATIONAL PROVISIONER, and 
warm, in his praise of our meat 
magazine.” 
a 
UNLOADER FOR MEAT CUTTERS. 
One of the problems of the sausage 
room—both mechanical and sanitary—has 
been the unloading of fine cut meat from 
the bowls of silent cutters. 
The use of hands and paddles, and even 
of shovels, have their disadvantages, not 


is very 
trade 


only from the standpoint of inspection 
regulations, but also on the point of 
hand labor cost in these days of high 
wages. 


Looking for a remedy to help the sau- 
sage-maker, Oscar C. Schmidt, supcrin- 
tendent of the machine department of the 
Cincinnati Butchers’ Supply. Co., devised 
a mechanical unloader which he believes 
has soived the problem. .The U. S. Patent 
Office him patents on 22 
claims on this new device, and the com- 
pany is now ready to offer it to the trade. 

It provides for instant unloading of the 
from the silent without its 
being touched by human hands. 

Such a device permits the construction 
which it is said do 
the work easier, faster and better with 
one operator than 3 or 4 machines, 
with a separate operator 


has allowed 


meat cutter, 


of large-size cutters, 
each 
In other words, 
there is a 75 per cent saving in labor ex- 
pense at this point 
i 

MEAT INSPECTION CHANGES. 

Recent meat inspection changes are an- 
nounced U.. 8. 


as follows by the Bureau 


of Animal Industry: 





Swenson Double Effect for handling tankwater, 


Cudahy Bros., Cudahy, Wis. 
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Meat Inspection Granted — *California 
Dressed Beef Co., 3860 Santa Fe avenue, 
Los Angeles, Calif.; Hedlund & Co., 21st 
avenue South, and Holgate street, Seattle, 
Wash. ; *Associ ated Meat Co. of Califor- 
nia, 2691 East Vernon avenue, Los An- 
geles, California. 

Meat Inspection Withdrawn — Philip 
Katz Corporation, Brockton, Mass.; Phil- 
lip Cullman, New York, _Y. 


Meat Inspection Extended — Illinois 
Meat Co., to include the Smithfield Pack- 
ing Co.; *Independent Packing Co., Inc., 


4033 S. Halsted street, Chicago, Iil., to 
include the Independent Packing Co., 
Klinck Packing Co., Parker-Webb & Co., 
F. Schenk & Sons Co., Western Packing 
& Provision Co., Wolff Packing Co.; Ar- 
mour and Company, 1325 West 45th 
street, Chattanooga, Tenn., to include 
Lookout Oil & Refining Co., Morris & Co. 





*Conducts slaughtering. 
a Bo 


TRADE GLEANINGS. 

Tittle Brothers Packing Co., Gary, Ind.. 
has opened a retail meat market at 422 
Main street, Racine, Wis. 

The plant of the Belsky Packing Co., 
Dubuque, Ia. was recently damaged 
slightly by fire. Loss was small. 

A permit has been granted to J. E. J. 
Holland and Patrick Warrick to erect an 
abattoir in Dothan, Ala. They are said 
to be planning to proceed promptly with 
the building. 

B. C. Tallow Company, Lt., has been 
incorporated at 322 Standard Bank Bldg., 
Vancouver, B. C., with a capital stock of 
$10,000, to manufacture and deal in tallow 
and tallow products. 

Raymond Par Corporation, provision 
dealers, incorporated in Delaware, has 
filed a certificate with the secretary of 
state in New York to allow it to do busi- 
ness in New York state with a million 
dollar capital. The New York office is 
at 154 Nassau street; P. A. Raymond is 
president. 

The plant of the Confederated Home 
Abattoirs Corporation, at Eldorado, near 
Altoona, Pa., which was sold at auction 
on April 18, 1925, by order of the U. S. 
District Court, was knocked down to 
Harry F. Faber for $250,000. Mr. Faber 
bought the property, which included real 
estate, plant, equipment, etc., in behalf oi 
the stockholde s of the corporation. This 
was the only plant built by the promoters 
of this iil-fated cooperative enterprise, 
which was to girdle the 
ing houses! 
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Better Packer Practices 


The packing industry is perhaps the 
lowest profit-producing major industry 
in the United States. The profit made 
by the whole industry in 1924 probably 
was less than that made by the largest 
single company in any one of the other 
major industries in the country during 
that year. 

The idea has been built up within the 
industry that what would be considered 
a very nominal margin of profit in other 
industries would be regarded as almost 
criminal should it be realized in the 
packing industry. 

So well-grounded has this become 
that packers do not hesitate to buy their 
raw material at a loss, always taking a 
long chance on making good at some 
future time, and winding up the year 
with the narrow margin they have 
grown to believe was all they had a right 
to expect. 

How long would this situation be tol- 
erated in any other big industry ? 

One great need—if the industry is to 
show a reasonable margin of profit— 
is the improvement of trade practices. 
The promotion of good will and mutual 
trust will go a long way toward ac- 
complishing this. An improvement of 
confidence, both sectionally and nation- 
ally, is desirable. 

It is generally conceded that it is un- 


fair competition—which upsets stability 


and does injury to packers and produc- 
ers alike—for packers to buy their raw 
materials at prices which make it im- 
possible to sell their product at current 
market values except at a loss to them- 
selves. 

Anything that promotes meat con- 
sumption both at home and abroad will 
increase the total tonnage handled, and 
this constitutes a most conmmendaple 
effort on the part of the packing in- 
dustry. 

But when a deliberate effort is made 
to increase tonnage by taking trade 
away from competitors—by any means 
other than on the basis of improved 
quality and increased service—the prac- 
tice is to be condemned. 

The outlet for the product of the 
American packer is an enormous one. 
It can be still further stimulated by 
means of advertising, improved quality, 
better service and a still more extensive 
use of meat. The population of this 
country is growing by leaps and bounds. 
Per capita meat consumption should 
show an increase, and the aggregate 
annual increase in the United States 
alone should be enormous. 
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If each and every packer would be 
satisfied to handle his trade demand, 
charging a price that would return him 
a fair profit, and not try to take on new 
business through price-cutting prac- 
tices, the standard of the whole indus- 
try would be raised, and some kind of 
a reasonable profit could be realized 
for all. 

a 


Unscrambling a Bad Egg 


In the suspension of the packers’ co1- 
sent decree the federal court has recog- 
nized the unwisdom of 


such an arrange- 


ment, and its bad effects from an economic 


standpoint. 

Packers have been anxious that the 
public should have a_ thorough under- 
standing of their business and its prac- 


undone to 
When 


extension 


tices, and have left nothing 


promote such an understanding. 
criticism arose regarding the 
the larger packers had made into fields 
other than meat, they were willing to fore- 
go this means of reducing their overhead, 
and at the same time giving the consumer 
a number of first-class products at a lower 
price. 

At that time they were led to believe 
that nothing could do so nich to demon- 
strate their honesty of purpose as to dis- 
lines. 

this 
the advice was followed, and the 


pose of their so-called “unrelated” 


In spite of the enormous sacrifice 
entailed, 
“unrelated” lines were dropped. 


Instead of producing the result ex- 


pected, unfriendly forces instantly seized 
on this move as an acknowledgment of 
guilt on the part of the packers, and used 
it in an attempt to discredit them, before 


the public. 

The retirement of the packers from the 
canned food field soon worked to the dis- 
advantage of fruit and vegetable growers 
on the Pacific Coast. As soon as they 
realized the handicap of a limited market 


and the results of the elimination of com- 


petition furnished by the packers, they 
began to protest. 
The packers finally added their own 


this 
the fact that it was being regarded as a 
guilt. 


an effort 


protest to arrangement, because of 


confession of They joined with the 


growers in to have the decrec 
set aside. 


The 


decree 


court’s decision suspending the 


vindicates the packers. It also 
recognizes that there is no justice in for- 
bidding anyone to do legitimate business 
Methods 


most efficient, 


who can do it 
that 


and from 


economically. 


are least costly and 


which the general public gets 


the greatest benefit, should prevail with- 


out interference. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Re-handling Casings 
A subscriber in Australia wants some in- 


formation on casings. He says: 
Editor The National Provisioner: 

We would like to have complete 
handling casings. 

Please also give us instructions on re-salting cas- 
ings. 


information on 


Complete directions for handling casings 
have appeared recently in this section of 
THE NaTIONAL PRrovisIONER. These cover 
in considerable detail the method of handling 
sheep, hog and beef casings. 

They have been reprinted and may be had 
by subscribers upon application. 

For some time past it has not been neces- 
sary for producers to give their casings any 
extra handling, due to the good demand and 
rapid movement of the product. 

However, there are cases where merchan- 
dise might suffer in transit by being placed 
in unsatisfactory temperatures and thus dry 
out, or where buyers might not have proper 
facilities for holding until goods are dis- 
posed of. In such cases the method of 
handling is as follows: 

It is assumed that buyers open each tierce 
upon arrival and make a careful inspection. 
If the product is in need of attention, prompt 
action should be taken. 

If Casings Become Too Dry. 

Casings should be overhauled at least once 
every 30 days. If the product is carried in a 
warm temperature, naturally the tierces dry 
The prod- 
uct loses a great deal of the pickle or moist- 
ure and the contents of the tierce become 
dry. If carried indefinitely in this condition, 
fermentation will set in. 

It is good practice when the product is 


out and the hoops become loose. 


found in this condition to remove from the 
tierces and wash in plain strong pickle. After 
the pickle is drained off, resalt and pack 
into the tierces again, and see that the hoops 
are re-driven, a tight head placed in the 
tierce, and if in a warm climate carry in the 
lowest possible temperature in the absence 
of refrigeration. 

Casings are not highly perishable, and 
will stand a lot of abuse if they are prop- 
erly handled in the beginning. With the 
necessary overhauling and _ re-salting they 
can be used to advantage, even though they 
are carried beyond the stipulated time. 

Should Be Properly Cleaned. 

In the case of beef casings, a great deal 
depends upon whether they are properly 
cleaned or not. Casings from some clean- 
ing stations, where the work is done by hand 
and not properly watched, do not carry as 
well in cure as the casings that are put up 
in a well-regulated department, and salted 
and packed in a strictly sanitary condition. 

The same thing applies to hog and sheep 
not with 
the sheep and hog casings at all times to re- 


casings, although it is necessary 
move from the tierce and place in pickle. 

The main thing is to keep a tight head 
in each tierce. If the casings are carried in 
a warm temperature, it might be necessary 
to transfer them from one tierce to another, 
using plenty of moist salt. 


If the salt becomes dry in the tierce, the 
casings also begin to dry out. In this case 
use a little water. Take a broom, dip it in 
a pail of water and sprinkle over casings, 
and use moist salt. This applies both to 
hog and sheep casings. 


fe 
Blood From Small Kill 


The following inquiry comes from a 
small packer in the West: 
Editor The National Provisioner: 

Our run per week is about 75 hogs, 25 cattle, 10 
sheep and about 10 or 15 calves. 

Do you think it would be profitable for us to make 
blood meal? If so, what would be the best dryer 
for this small business? 

We are equipped with a 65 horse-power boiler. 

The inquirer’s kill amounts to about 75 
hogs, 25 cattle, 10 sheep and 10 or 15 
calves week. They would like to 
know if it would be profitable for them 
to make blood meal, and if so what would 
be the best dryer for this small business. 

It is suggested that the inquirer get in 
touch with the advertisers of rendering 
and drying equipment in THE NATIONAL 
PROVISIONER, and information on 
small dryers which evaporate and dry at 
the 
are made especially for a small kill, and 
are inexpensive. 


per 


secure 


same time. Some of these dryers 


In these dryers the liquid blood and 
pressed tankage and stick water can be 
run all together, and a high-grade 12 to 
13 ammonia tankage is produced. 

Until a small equipment can be in- 
stalled the inquirer could catch the blood 
in a vat, and take shallow pans and place 
over an oven and allow to dry out. 

If the inquirer gets in touch with any 
of the reliable packinghouse machinery 
supply concerns he will be furnished with 
a dryer that will serve his purpose, and 
at a very reasonable expense. 
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Handling Casings 

Do you know how to handle hog 
and sheep casings ? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 

Old Colony Bldg., Chicago, IIL 

Please send me directions for handling 
oy casings, 

(Cross out one not wanted.) 


Name ni dsesceesne TOrrrrrrrrerrrrrr rr t yt 
Street ......... PTTTTITITIILI TTT TT TTT 
CRY. cccccccccccecscccssccecs et detves coevee 


Eaclosed find 2 cent stamp. 











e 
Curing Hams and Bacon 

A packer on the Pacific Coast is having 
trouble with his hams and bacon coming 
out of the smokehouse in an uneven con- 
dition. He writes as follows: 

Editor The National Provisioner: 

We are having trouble with our hams and bacon. 
We find that some of them come out of the smoke- 
house fine while others are entirely too salty. Our 
pickle is mixed in a 100-gallon tank. 

We would like to know what amount of sugar, 
salt and saltpeter is necessary in order that we may 
have a mild cure. 

The inquirer states that they are having 
trouble with their hams and bacon and 
find that some of them come out of the 
smokehouse fine, while others are entirely 
too salty. Their pickle is mixed in a 100 
gallon tank and they would like to know 
the amount of sugar, salt and saltpetre 
necessary in order that they may have a 
mild cure. 


Cure for Hams.—Here is a curing 
formula for regular hams on a small 
scale: 

Sugar, per 250 gals. finished 
PENS. GE 5 louie sie wate eas hoe 37% lbs. 

Refined nitrate of soda...... 13;,. ibs. 

Salt, as required to make 


strength on standard salometer 
(at 35 to 38 deg. F.) of 78° for 
hams and 70° for bellies. 

If saltpetre is used instead of nitrate 
of soda, the amount should be increased 
to 16 lbs. 

Pumping Pickle: 

Refined nitrate of soda, per gal. 

finished pickle 
Sugar, per gal. finished pickle.. 4 0z. 
Strength on Baume’ hydrometer 

(at 35 to 38 deg. F.) should be 

28 deg. 

Cure for Bacon.—Here is another cur- 
ing formula for bellies on a larger scale: 

Sugar, per 1,000 gals. finished 


IE kG eee ne as eet 150 Ibs. 
Refined nitrate of soda...... 52 ibs. 
Salt, as required to make 

strength on standard salom- 

eter (at 35 to 38 deg. tem- 

ENN ) aE as cs. 5-0-0 2's warns ss 70° 

If saltpetre is used, the proportion 


should be 65 Ibs. to 1,000 gallons of belly 
pickle. 

If the green meats are properly chilled 
and the product is given the necessary 
handling and overhauling during the 
curing process, there is no reason why 
the curer should not produce a uniform 
flavor on his product. 

There is so little information contained 
in the inquirer’s letter as to what curing 
ingredients are used, and method of han- 
dling, that it is a rather difficult matter 
to point out any defects there may be in 
handling, etc. 

The inquirer merely states that the 
pickle is mixed in a 100-gallon tank, and 
gives no further information as to how 
he is handling his product. But with 
complete data before him on cures and 
handling, it is felt that the inquirer should 
experience no further trouble. 

[Complete information on “Curing S. P. 
Meats” has been printed in these pages. Re- 
print may be had (if you are a subscriber) 
by sending a 2-cent stamp with name and 


address, to the Editor, THE NATIONAL 
PROVISIONER, Old Colony Bidg., Chicago.] 
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Money Savers 


Little savings in operating or sales 
methods sometimes mean big money. 

Such savings actually made by pack- 
ers and meat manufacturers will be 
described under this heading. 

Watch for them! Send in your own 
experiences for the benefit of others. 
“He profits most who serves best!” 

sat 
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Handling Frozen Trimmings 

When this “Money Savers” column was 
started in the last issue of THe NATIONAI. 
PROVISIONER, the Editor asked readers to 
tell their own experiences, and to criticize 
what appears here. 

That readers watch this page closely 
was proved by the immediate response of 
several of them. 

Here is a sausage expert who objects 
to the method described last 
freezing sausage trimmings in sugar bar- 
rels, and then knocking off the barrels 
when ready for use. 


week of 


He says there is risk in spoiled product. 
He recommends hardwood half. barrels, 
and very careful handling of trimmings 
to prevent spoilage before freezing. 

He writes: 


Obiects to the Method. 
Editor THE NatIoNAL PRovISIONER: 

Referring to your article concerning 
the altered system of freezing regular pork 
trimmings, which appeared in your issue 
of April 25, under the heading “Money 
Savers.” 

Asa reader of FHe NATIONAL PrRovisiOoNER 
it is very seldom, in my opinion, that 
there is opportunity to take issue with you 
on practical points. But in this particular 
case I do not believe that this method of 
freezing pork trimimngs should be put 
into practice or generally adopted by meat 
packers. 

My reason is that I believe there is 
great risk in freezing pork trimmings in 
this manner. 

Must Be Strictly Fresh. 

The author of this article did not fully 
describe the method of handling. It is 
generally understood, of course, that pork 
trimmings must be strictly fresh, 
thoroughly chilled, in the pink of con- 
dition and delivered promptly to the 
freezer. 

But it would take quite some time to 
freeze the trimmings solid if placed in 
sugar barrels, which would contain bet- 
ter than 300 lbs. each of trimmings. Per- 
haps this packer may have used ice tubes 
in the center, the same as he would for 
shipment, but this would be 
expensive. 

From past experience the writer is fully 
convinced that hardwood half-barrels are 
the best packages to use for freezing pork 
trimmings. But, as stated, there is al- 
ways dangelr in any size package if the 
trimmings are not strictly fresh. 

A Lot of Spoiled Trimmings. 

This article recalls to mind one case 
where a packer had several hundred pack- 
ages of frozen trimmings in half barrels, 


somewhat 


THE NATIONAL PROVISIONER 


which were carried frem the heavy cut- 
ting season during the winter months un- 
til the following June, when the market 
advanced sharply on this commodity, due 
to light cutting and seasonal demand. 
The market price in June in this par- 
ticular case was about 16c a pound for 
pork trimmings. But upon investigation 
it was found that every barrel of frozen 
trimmings inspected on different dates of 
delivery to was found to be 
“oassy,” and in some cases an occasional 


freezer 


half barrel contained sour trimmings. 
Why They were Gassy or Sour. 


In trying to locate the cause of this 
trouble and checking back, it was found 
that the material had been handled in a 
room without refrigeration. The product 
had been piled up on benches, trimmed 
out, and the last thing at the end of the 
day’s business trimmings were 
packed in a warm condition and delivered 
to the freezer. 

This packer immediately changed his 
policy from handling trimmings in a warm 
room to refrigerator temperatures. How- 
ever, he continued packing in hardwood 
half barrels, and met with success. 

In the third paragraph of this article in 
THE NATIONAL PROVISIONER it is stated 
that the was put through the 
machines with its own ice, without thaw- 
ing, and with all albumen retained. 


these 


meat 


The Risks in Freezing. 


It is rather difficult to understand how 
trimmings can be frozen solidly, or carried 
for any length of time, without destroying 
binding qualities. 

The freezing breaks down the tissues 
of the meat and destroys the albumen 
to a great extent, regardless of how good 
the condition of the product is on com- 
ing out of the freezer. 

It is believed that there is a liinit to 
the percentage of frozen product which 
should be with other fresh ingre- 
dients in sausage, in order to prevent 
sausage from wrinkling and to obtain tke 
best results. 

In conclusion, the writer simply takes 
issue on this article for the best interest 
of all concerned, and feels that you will 
be glad to have constructive comments, 
particularly in a case of this kind, where 
during the heavy cutting season millions 
of pounds of product are frozen. No 
doubt in cases subscribers would 
accept the method referred to as a guide 
for their future handling of this 
modity, result in 


used 


some 


com- 
which might serious 
trouble tor them. 
Yours truly, 
SAUSAGE MAKER. 
ee 
FREEZE TRIMMINGS IN MOULD. 


Another superintendent 
comments on last week’s “Money Saver.” 
He has another plan, which he describes 


as follows for the benefit of others: 


packinghouse 


Editor THE NATIONAL PROVISIONER: 

I have just read your money savers 
article on “Handling Frozen Trimmings.” 
The method described here is good and 
gets the desired results, but I am going 
to give you the system I use, and see if 
you don’t think that it is a littie better. 
We pack our trimmings in what we call 
a 100 lb. mould, and as soon as same is 


27 


frozen we knock it out and stow in freezer 
for future use. 

According to recent government regu- 
lations we are not required to wrap the 
frozen mould with cheese cloth or line 
the moulds with paper. This system of 
packing eliminates the expense of the 
barrels. 

When we are ready to use same we 
have a machine in the sausage room that 
chops these 100 pound moulds in about 
half inch slices, which enables them to 
go through the grinder. 

This as you will see, saves the labor of 
chopping by hand, which would have to 
be done with the barrel pack, and my ex- 
perience in chopping frozen meat by 
hand is that it is a very expensive pro- 
cess. 

The machine that we use for chopping 
these moulds was built in our shops, and 
I understand quite a few plants are using 
similar machines. 

Trusting this information 
some benefit, I am 

Yours truly, 
W. H. BENNETT, Supt. 


Dallas, Texas. Armstrong Packing Co. 


will be of 


—_——&e—___- 


To Preserve Hamburger 


A retailer in the West wants to know 
this: 

Editor The National Provisioner: 

What are the best and most inexpensive ingred- 
ients to use in hamburger to make it stay and look 
fresh, and at the same time comply with the state 
laws? 

Probably the best ingredients to use in 
hamburger to make it stay and look fresh, 
and at the same time comply with the 
health and inspection laws, are granulated 
sugar and saltpetre. 

For this purpose, use 4 oz. granulated 
sugar and 2 oz. saltpetre to each 100 Ibs. 
of fresh beef. 

Keep away from patent preservatives, 
no matter what the tells 
about their merits or their approval by 


salesman you 
health or inspection officers. 

Also remember that your methods.must 
be clean. No preservative will keep 
chopped meats that have been exposed to 
contamination, or that have been kept too 
long exposed to warm temperatures. 


— 
HOLDING HAMS AND BACON. 


In the “Holding Hams and 
Bacon,” page 26 of THE 
NatioNaL Provisioner of April 25, a typo- 
graphical error apnears under the section 
referring to “temperatures and cures.” 

After the been given a 
quick freeze at 10 to 15 degrees below 
zero, they should be transferred to a 
higher temperature and held at from 10 
to 15 degrees above zero, instead of ‘“be- 
low,” as stated in the original article. 


article on 
appearing on 


meats have 





Production and Sale 
of Casings 


brought to the maximum 
with my Sales and Service 
combination 


It will pay you to investigate. Address 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable Address “ROLESNELY” 
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How Much of Your 
Money Goes to the 
Grease Trap or the Sewer? 


Every time the water in your ham cooking vats gets too 
hot some of your money is cooked out of the meat. The 
fat, in the ham, is worth from 3 to 4 times as much as 
in the grease trap. Not all of the fat that too high a tem- 
perature cooks out of the ham is caught in the grease 
trap, for some of it is lost, and you get nothing for it. 


Correct and accurate temperature control is possible 
only with automatic heat regulators. Manual control is 
‘never accurate and always expensive. Automatic me- 
chanical control costs nothing after its installation and is 
always accurate and dependable. Its accuracy saves its 
costs, over and over, because it prevents shrinkage in the 
hams, and improves their quality at the same time. 


Ask about our Special Free Test Offer 


Such is our confidence in the efficiency of POWERS regulation 
that we offer to let you try it out, in your own plant, under your 
own supervision and observation. We know you will find results 
so far superior to any you have had that you will be more than 
pleased. So we ask you to make tests and comparisons. 


The coupon below is for your convenience. 


New York Boston 
Offices in 35 cities | 


See 
your 
telephone 


directory 
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Steam 
Valve 


THIS IS 
THE MOST 
ACCURATE 

AND LOWEST 

PRICED 
REGULATOR 
MADE FOR 

HAM COOKING 

$ VATS 


Adjustment 






Thermostatic Motor 





It keeps 
the temperature 
at the right point 








It is Thermostatic. It controls the 
steam supply which heats the water 
in the vat. Self-operating—needs no 
compressed air. Easy to install. Keeps 
the temperature within 2° above or 
below the point at which it is set. 


Illustration below shows its 
application 
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PARTIAL LIST OF USERS 
OF POWERS CONTROL 


Armour & Co. John Morrell & Co. 
Cudahy Packing Co. Brennan Packing Co. 
Beech Nut Packing Co. Cincinnati Butchers 
G. H. Hammond Co. Sappty Oo. 

> Se , Allied Packers, 
Oscar Mayer Jacob Dold Pkg. Co. 
Wilson & Co. Rath Packing Co. 
Omaha Packing Co. Detroit Packing Co. 
Hormel Packing Co. And Many Others. 


THE PowEerRS REGULATOR Co. 


34 years cf specialization in temperature control 


2725 Greenview Ave., Chicago 


Toronto Kansas City 


The Powers Regulator Co. 
2725 Greenview Ave., Chicago. 


Please give us full particulars of your Special Free 
Test Offer on your regulator for process checked be- 
low, without any obligation on our part 


Hog scalding vat Lt: Smoke house 
Dehairing machines C} Drying Rooms 
' Cooking kettle [} Retort 


(> Ham Cooking Vat | 
Steaming cabinets () Hot water tanks | 


RS ere ee Pe SP Pt Ee ee ee eee rT ee j 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces. 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Liquidation Active—Prices Decline—Ex- 


ports Disappointing—Hog Movement 
Better. 


The tendency of the hog and product 
markets for the past week showed a dis- 
tinct further swing toward lower values 
with persistent liquidation in the market. 
The decline in hogs from the high point 
has been nearly 234c per pound while the 
decline in lard has been just about the 
same, 

This persistent and steady loss in prices 
has been accompanied by an absence of 
any investment interest. The action of 
the market seems to have closely paral- 
leled the action of the grain market, only 
the movement started about two weeks 
later and appears to have continued about 
two weeks longer. 

Sentiment Very Bullish. 

The situation appears to be one where 
sentiment has become so pronouncedly 
bullish that there appeared to be no new 
feature to discount, and buyers endeavor 
to find a market without any particular 
success. The fading away in prices both 
for hogs and product failed to reach a 
level where investment buying or confi- 
dence was restored in the situation. The 
conditions have apparently been those of 
over confident bullish speculation which 
carried the market to an overbought po- 
sition. — 

Receipts of hogs the past week showed 
a small increase over the preceding week, 
but were still about 100,000 less than for 
the corresponding time last year. Re- 
ceipts of cattle were slighty less than last 
year while sheep receipts were more than 
last year. 

All Livestock Lower. 

The decline in prices affected not only 
the market for hogs, but the market all 
over for livestock, as shown by the com- 
parative figures of Chicago prices for the 
past week compared with corresponding 
weeks in recent years, as follows: 





Hogs. Cattle. Sheep. Lambs. 

ERGt WOOK 45265060008 $12.20 $9.90 $7.00 $13.60 
Previous week ....... 12.80 10.40 7.50 13.40 
Cor. week 1924........ 7.35 9.90 9.40 16.10 
Cor. week 1923....... 7.75 9.05 7.65 13.40 
Cor. week 1922....... 10.35 8.10 9.25 15.00 
OOF. WOOK BBes sc ccs *8.15 7.65 6.95 10.15 
Cor. week 1920....... 14.45 12.20 14.40 18.60 
Av. 1920-1924 ......$ 9.60 $9.40 $9.55 $14.65 
The export movement has continued 


quite disappointing. Exports of lard the 
past week are only a little over 5,000,000 
Ibs. compared with 12,400,000 Ibs. last 
year; and meats, 7,600,000 lbs. against 15,- 
600,000 Ibs. last year. The monthly re- 
port of exports for the month of March 
showed a total of lard of only 63,281,000 
Ibs. against 100,736,000 Ibs. last year and 
for nine months this year, the total has 
been 617,355,000 Ibs. a decrease of 202,000 - 
000 Ibs. compared with a year ago. 
Meat Exports Smaller. 

Exports of meats show a corresponding 
big loss, bacon shipments for the nine 
months having been 177,000,000 Ibs. com- 
pared with 354,000,000 Ibs. last year; hams, 
213,000,000 Ibs. against 287,000,000 Ibs. The 
relative decrease in the export of lard 
has been greater than the decrease in the 
shipments of meats. 

The total falling off in meats is equal to 
the product of nearly 2,000,000 hogs and 
the falling off in lard is equal to the prod- 
uct of about 6,000,000 hogs. ‘The decrease 
in the exports of lard is greater than the 
falling off in the packing. 

For the first six weeks of the packing 


season since March lst the decrease in 
kill was about 1,700,000, but the decrease 
does not seem to be rapid enough affect 
the market. 

The monthly report of livestock and 
meats for February issued by the Bureau 
of Markets shows a total kill for the two 
months this year of only 500,000 less than 
last year. The inspected slaughter for 
January and February was _ 10,425,000 
against 10,917,000 last year, and the total 
amount of product 1,674,000,000 lbs. against 
1,820,000,000 Ibs. a year ago. 

Cattle Slaughters Increased. 

In cattle there was an increase in 
slaughter with the total inspected slaught- 
er 1,511,000 against 1,488,001 last year and 
the total product 783,000,000 lbs. against 
759,000,000 Ibs. last year. The inspected 
slaughter of sheep fell off a little with 
a total of 1,884,000 against 1,995,000 last 
year. 

The decline in hog prices has brought 
the corn-hog ratio closer together and 
there is at present only a moderate profit 
in feeding excepting as the low grade 
corn is considered. The extreme relation 
which existed for a few weeks did not 
hold long enough to be a very decided 
factor, although there seems reason tor 
believing that the relative position was 
encouraging enough this spring to result 
in effort being made to breed as many 
hogs as possible. 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending April 25, 1925, are reported by 
the U. S. Department of Commerce as 
follows: 


Hams and Shoulders, Including Wiltshires. 
Week ending July 1, ’24 

Apr. 25, Apr. 18, Apr. 11 to. 

1925 1925 1925 Apr. 25, 25* 





Mibs. Mlbs. Mlbs. M lbs. 

Ter re 849 2,004 1,214 232,150 
To Belgium...... cee. ees || Meee ba 

Germany .....- ceoee cooce cece 
Netherlands ... 22.02 cesses  cesce 2,120 
United Kingdom 282 821 ae 
Other Europe... ..--. | § 20 = sess. :907 
Canada .....-. 154 163 6,289 
CUBR cccccccece 373 195 12,950 
Other countries. 40 35 5,998 
Bacon, Including Cumberlands. 
WORD cs cnascssenuee 4,807 8,900 4,568 214,343 
To Belgium...... 130 108 52 6,614 
Germany ...... | es 175 22,365 
Netherlands ... ..... 12 sess 7,849 
United Kingdom 4,256 3,367 3,959 120,440 
Other Europe.. 25: 410 463 29,038 
Canada ........ we éades 5 2,412 
Cuba ...ccceeee 60 1 F 22,592 
Other countries. 1 2 3 3,033 
Lard. 
\,  aPrerrrerrrere. 7,233 7,171 10,442 648,554 
To Belgium...... 73 410 380 =.20,191 
Germany ...... 1,763 182 4,076 217,072 
Netherlands ... 285 276 214 44,927 
United Kingdom 2,526 3,602 3,896 167,334 
Other Europe... 99 994 489 70,489 
CURE i cacvwe-veene * Sakae. ~~ eee 7,058 
CUDA cccccccces 1,669 1, 1,228 71,036 
Other countries. 818 323 509 50,447 
Pickled Pork. 
TOG odscscocevere 166 197 254 21,778 
To Belgium...... 3 Siren 228 
Germany ...... B ceoce 2 455 
eo Teer ee 171 
United Kingdom 20 5 15 2,744 
Other Europe... ..... 10 97 2,215 
Canada ....... 71 114 97 4,382 
COB. 6 ccvesscce ae 13 2,660 
Other countries 30 41 30 8,923 
WEEK ENDING APRIL 25, 1925. 

Hams and Pickled 

shoulders, Bacon, Lard, rk, 

Mibs. -Mlbs. MIibs. M Ibs 

Boston ....-eeeeees Levees > Serer 
| re ELC eee ey eee 
Port Huron........ 89 + 80 118 71 
Key Weat.......0. 362 59 1,810  .ccce : 
New Orleans....... 50 2 1,203 67 
Now Yee... ..0.0« 210 4,560 4,511 18 
Portiand, Me....... 72 106 38° 10 





~ #Ravised to March 31, including exports from all 
ports 


The question of the next corn crop is 
being very carefully considered in the 
country. Up to the present time the sea- 
son has been very favorable for spring 
work and reports tend to indicate that 
more than the usual amount of spring 
plowing and seeding will be done by May 
Ist, and will be shown in the Government 
report next week. This will be a consid- 
erable factor in the general position. 

Some attention is being paid to long 
distance weather forecasts by private au- 
thorities of a rather pessimistic nature as 
to crop, but the attention so far appears 
to be purely speculative. ; 

Foreign Conditions a Puzzle. 

_ The financial conditions abroad are hav- 
ing some influence. ‘The fact that the 
British have come back on to a gold basis 
is expected to have a considerable in- 
fluence in the situation, although the im- 
mediate influence on buying may not be 
very large. 

The German elections are considered as 
both a bullish and bearish influence. The 
results are expected to stabilize German 
conditions and mean a departure from any 
unusual political upheavel in central 
Europe, while they are somewhat of a 
disturbing factor as well. The price at 
which products has been selling the past 
few months seems to have been a distinct 
check on the foreign demand. 

A prominent authority makes the hog 
slaughtering for the past 574,000 with the 
total for the season to date 4,318,000, 
against 6,107,000 last year. 

PORK—Demand 


moderate and 


; prices 
were easier. At New York mess was 
quoted at $39.00; family, $37.00@38.00, 


and fat backs $36.00@39.00. 

At Chicago mess was quoted at $38.00, 
with’ undertone weak. 

LARD—Demand generally slow and 
prices weak. At New York prime western 
quoted at 15.45@15.55c; middle western, 
15.30@15.40c; city, 15c; refined, continent, 
16%4c; South America, 17%4c; Brazil kegs, 
18%c; compound, 131%4@13%c. 

At Chicago regular lard in round fots 
was quoted at .02%. over May; loose lard, 
.50 under May; leaf lard .40 under May. 

BEEF—The market was reported dull, 
but prices were steady with mess New 
York, $19.00@20.00; packet, $19.00@20.00; 
family, $20.00@$24.00; extra India mess, 
$35.00@36.00; No. 1 canned corned beef, 
$2.75; No. 2, six pounds, $17.50; pickled 
tongues, $55.00@65.00, nominal. 








SEE PAGE 39 FOR LATER MARKETS 








BRITISH PROVISION CABLE. 

The market for provisions at Liverpool, 
England, for the week ending April 25, 
1925, remained quiet, says Trade Commis- 
sioner E, C. Squire in his weekly cable 
to the U. S. Department of Commerce. 
Prices of some commodities declined. 

Prices for the week were as folows: 
Hams, 98@104s per cwt.; Cumberlands, 
91@97s per cwt.; Wiltshires, 90@96s per 
cwt.; bellies, 110@116s per cwt.; picnics, 
68@72s per cwt.; spot lard, 81@83s per 
cwt.; Danish bacon, 109@114s per cwt. 

cee Net 
DANISH BACON EXPORTS. 

Bacon exports from Denmark for the 
week ending April 25, 1925, amounted to 
2,800 metric tons. The entire amount 
went to England, according to a cable- 
gram to the U. S. Dept. of Commerce. 
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CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on April 30, 1925, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 








April 30, March 31, April 30, 
1925. 1925. 1924. 
Mess pork, new, 

made since Oct. 

24 , bbis. 448 530 238 
Other kinds of brid, 

Denk, GES. «aco 21,931 19,543 44,450 
P. S. lard, made 

since Oct. 1, °24, 

My. nab bese veus ee 69,572,718 65,738,295 35,110,020 
Other kinds lard. 12,180,253 11,517,489 11,254,006 
S. R. middles, made 

since Oct. 1, 

a. «clevnsedaveé 5,218,079 5,903,510 2,793,217 
dD. §S. cl. bellies, 

made since Oct. 

ws Ss 9,869,242 7,874,195 26,929,880 
D. S. rib bellies, 

made since Oct. 1, 

EP oevbSnesdaesss 6,601,417 5,417,751 7,481,373 
Ex. sh. cl. middles, 

made since Oct. 

ee SS Sar = 418,206 261,620 
Sh. cl. middles, Ibs. 2,442 190,742 313,909 
D. S. sh, fat backs, 

RE “sunsatcbaanes 4,964,214 4,426,479 4,396,776 
D. S. shldrs., Ibs. 42,091 77,447 27,478 
Ss. P. Hams, Ibs. 

Gs; Gidnsncaaneas 37, yon 43,125,040 43,439,208 
S. P. skd. hams, lbs. 3 22 ,779 21,802,361 
Ss. P. bellies a 19,577,723 
Ss. P. Califs | 

4 ie Peers > 13,252,359 17,015,625 13,254,932 

"shiare Ibs ... | 
S. P. shldrs., Ibs. . 159,473 244,350 224,134 
Other cuts of meats, 

Laas seech sess 8,717,250 10,960,502 5,863,087 

Total cut meats, 

Ws asesveseeF 128,405,257 137,419,100 146,315,698 
—_@—- 


EXPORTS OF MEATS AND FATS. 
Exports of meats and meat products 
for the nine months ended March, 1925, 
were 274,991,850 lbs., or about 34 per cent 
less than for the corresponding period 
ending March, 1924. While total value 
decreased about $26,000,600, the value per 
pound increased from an average of 13.9 
cents for the nine-months’ period ending 
March, 1924, to 16.1 cents for the same 
period ending March, 1925. é 
Total animal oils and fats for the nine- 
months’ period ending March, 1925, com- 
pared with the same period ending March, 
1924, declined 19 per cent but the value 
per pound increased from 12.45 cents to 


14.5 cents. ‘ 
These decreases, largely in exports of 
hams, shoulders, bacon, and lard, are 


ascribed by the trade to increased domes- 
tic supplies in foreign markets < and to a 
disparity in American and European price 
levels. 

The detailed data follow: 























MARCH, 

1925 1924 
Tot’l meats & meat prod.lbs. 69,249,075 82,062,590 
Pr ere eere x 12,660 331 $ 10,386,216 
Totl animal oils & fats...lbs. 95,655,495 125,405,676 
DE. 5065s oo >e80oes 500508 14,5. 208 $ 14,961,131 
Fri ee lbs 331,685 172,210 
Beef, pickled, etc........ lbs. 2,264,690 1,630,385 
a See lbs. 2" ,091,893 2,648,999 
+Wiltshire sides......... Ss oy 2°522'133 
+*#Cumberland sides...... Ibs. 2,389,359 
Hams and shoulders..... lbs. 30,170,309 
Dy gittac. Versus i ucset lbs 31,712,705 
ol eee ibs. 2,616,413 2,760,454 
ETE, bobs ke 00 056s se Ibs. 13, 534,944 8, 088,681 
PE <chetentenksenonsae lbs. 68, ons 809 100,726,290 
NE I os oc Seas Ibs. 5 2,228,714 
Lard comp., animal fats. .lbs. 5 601,740 
Margarine, animal fats. . .lbs. 68.1: 51,770 
Cottonseed oil........... lbs. 4,754,25 9 3,999 ,820 

Lard comp., veg’ble fats. Ibs. 553, 428 734, 

NINE MONTHS ENDED MARCH 

1925 1924 
ard ~ nana oils & fats. .lbs. 95,655,495 125,405,676 
SIPS RAE IY $ 87,940,940 $113,777,311 
Tot’ 7 cota oils & fats. ae, 830,270,936 1,024,587,141 
MD Shénaccadecesheceas $ 120, my 939 $127,593,664 
ee aaa lbs. 2,415,541 2'317.948 
Beef, pickled, etc........Ibs. 16,375,845 
sk. |. eS lbs 44,351,241 
+Wiltshire sides......... ibs s 7,514,229 
+7Cumberland = sides...... Ibs. 19,995, 317 7 8,643,133 
Hams and shoulders.....Ibs. 213,155,7 = 895,091 
ED cb chbdbseeccddeonsad Ibs. 176,878,414 353,736,501 
4. OE Ibs 21, 061,671 31,179,585 
DROr WES bo N<s sek one sscen Ibs. 77,908,871 67,782,881 
MOTE. cuseuhe nessun dese s. 819,468,430 
Neutral lard % 16,891,419 
Lard comp., animal fats. .Ibs. 5,249,593 
Margarine, animal fats. . .lbs. 923,256 
Cottonseed oil........... Ibs. 138, 32,729,975 
Lard comp., veg’ble fats.Ibs. 4,782,250 5,421,016 


+Included in ‘hams and shoulders’’ prior to January 
1, 1924. 


*7Included in ‘‘bacon’’ prior to January 1, 1924. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for February, 1925, with compari- 
sons, are compiled by the U. S. Bureau of Agricultural Economics as follows: 


CATTLE, CALVES, BEEF AND VEAL. 





———February. 
3-yr. avg.} 1924. 
Rupees slaughter: 
pEManbecnbhuswhoeesvaseakedee 623,971 669,051 

y snl pub ape beh ONSs sas 00 shss 500 ° 307,217 345,593 

arcasses condemned 

DNs! be oss b bs Sbseswse ees ons ° 5,665 , 665 

DE eaedeh eves bben ssw ese0ven es) 1,178 ,458 
Average live weight: 

SED, te bucod be en0sss sob ee eve 981.61 966.46 

ER bach banks cn¥s os ps0 5% 160.67 162 .68 
Average dressed weight: 

Cattle, b  Peccevccccccesceceeece 534.03 521.35 

Calves, IBS. c.cscccvcccccs eeccccce 92.99 92.96 
Total dressed weight (carcass, not 

including condemned)? 

SS ME Bewocsesescbesees oeeeeee329,766,303 345,334,941 

Veal, (EGER RAE geen 4ak ++ 28,479,098 31,990,790 
Storage: 

Beginning of month— 

NE MR as nec cmeeeewese< 76,913,000 79,944,000 
Cured beef, lbs...... ecccccce eeee 21,442,000 22,711,000 
End of month— 
nn OGL, 645 %bivgnnecdse a 69,386,000 76,769,000 
OCamed Hoek, Ts... cccccscccvccs &, 074,600 23,238,000 
Exports:5 

Fresh beef - veal, lbs. 342,504 

Cured beek, Ubs.....ccccccccccccces 1,604, 653 

Canned ee ‘bs eee ee 105,091 

Oleo oil and stearine, Ib: 8 7,482,302 

Tallow, Ws, .cccccccscvecccccccses 1,904,124 2,618,424 
Imports: 

Fresh beef and veal, Ibs.......... e 761,102 1,181,977 
Receipts, cattle and calves® .. 1,433,338 1,456,700 
Stocker and feeder shipments*®. ° 207,730 169,996 
Cattle on farms January 1........02 2... seeee 66,506,000 
Prices per 100 pounds: 

Cattle, average cost for slaughter. 6.54 6.67 

Calves, average cost for slaughter. 9.32 9.45 

At Chicago— 

Cattle, good steers............ a. 9.61 10.42 
WORE DRIVES 2 cccccccccscccsssns ° 9.87 9.82 

At eastern markets— 

Beef carcasses, good grade...... 13.98 15.10 
Veal carcasses, good grade...... 18.80 19.38 








HOGS, PORK AND PORK PRODUCTS. 











Inspected slaughter, hogs ..... eeeeee 4,238,924 5,006,290 
Carcasses condemned ... 16,919 20,034 
Average live weight, lbs..... ce 223.55 220.80 
Average dressed weight, lbs......... 172.61 169.24 
Total dressed weight, (carcass not 

including condemned)*, Ibs........ 728,362,680 843,873,965 
Lard per 100 Ibs. live weight, lbs... 16.96 17.21 
Storage: 

Beginning of month— 

EEE. BN. c s0nescccseesces - 118,803,000 164,491,000 
Cured pork, Ibs...........+. +++ 2009,434,000 636,399,000 
RE ME Sesh eben siesnnves «+eee 57,199,000 54,130,000 

End of month— 

Fresh pork, Ibs..........++ ++eee+146,547,000 199,044,000 

d — UDB. . cecccvccccece + + -089,859,000 679,042,000 

Lard, lbs. ..... bawcccnnees eee . + 63,003,000 68,610,000 
Exports :§ 

Fresh pork, Ibs........ eseeces eee+ 2,827,269 3,830,715 

Cured pork, IDS........ceeceeseeees 70,423,938 84,109, 330 

Canned pork, lbs......... eeecccces 235,395 353,953 

MAMINSG, TNS, ..cccccccces cevcccece 773,107 1,108,893 

BARGE, TEE, se ccccccevsccescccse sees 90,674,334 102,396,223 
Imports: 

Fresh pork, lbs..........-. ecccsce ° 100,071 146,389 
ee EP. o coscascndcos eeeee 4,479,820 5,334,870 
Stocker and ae shipments® wcceses 57,470 46,984 
SEGES CR DATUNS TOME Biccccccccccs cecccccce 66,130,000 
Prices per 100 pounds: 

Average cost for slaughter... 8.29 7.07 

At Chicago— 

Live hogs, medium weight...... 8.37 7.14 

At eastern markets— 

Fresh pork loins, 10-14 lbs....... 14.97 13.27 
Shoulders, skinned ............. 12.36 9.93 
OR, GE EN, wacecceccccccces 11.34 80 
Butts, Boston — nesee eccccere 14. 66 12.40 
Bacon, BOOMERS ccccccccccccce ° 19.87 
Hams, smoked, ‘6. 12 lbs. peecccce 20.15 
aaa . 12.27 
SHEEP, LAMB AND 
Inspected slaughter, sheep and lambs 841,434 911,988 
Carcasses condemned .........sse000 1,003 988 
Average live weight, Ibs............. 86.18 85.40 
Average dressed weight, Ibs.......... 40.32 39.69 
Total dressed weight (carcass, not 

cluding condemned)*, lbs. ........ 33,886,780 36,157,590 
Storage fresh lamb and mutton: 

Beginning of month, lbs........... 4,067,000 2,306,000 

ee Se MONE, BBinacccceccencccss + 38,598,000 2,173,000 
Exports, fresh lamb and mutton, lbs. 114,396 
Imports, fresh lamb and mutton, lbs. 37,078 
Receipts of sheep® ......... ecscccee 1,392,612 1,412,335 
Stocker and feeder shipments®. ocevee 147,948 106,219 
Sheep on farms January 1..... pubhe  Seeavangs 38,300,000 
Pricey per 100 pounds: 

Average cost for slaughter....... e 12.81 13.59 

At Chicago— 

4 84 lbs. down, medium to 
eeSecercccccoccccccorece 14.15 14.37 
ane "sation to choice........ 7.96 8.43 

At eastern markets— 

Lamb carcasses, good grade..... 24.39 23.65 
Mutton, good grude ........ ese 16.10 17.62 


11922, 1923 and 1924. 
Federal inspection, 
7 Price 





2 Average, 
minus the 


for 1925 is for loins, 10-15 lbs. 


not total. 
number condemned. 


3 Computed 
4 Preliminary. 


























— January- a 
1925 3-yr. avg. 924. 1925. 
656,427 1,356,998 1,481,510 1,511,606 
378,070 644,793 718,452 772,523 
6,823 11,920 14,392 15,361 
971 2,409 2,927 2,062 
976.97 985.01 2966.20 2975.90 
168.82 165.19 2169.72 2172.60 
527.14 533.12 2517.44 2523.91 
96.79 95.54 298.35 299.06 
342,432,253 715,417,149 758,588,965 783,261,289 
36,499,412 61,659,413 70,518,789 76,362,717 
111,947,000 79,003,000 781,464,000 7112,990,000 
28,758,000 21,280,000 222,652,000 728,844,000 
4100,558,000 73,149,000 278,356,000 °7106,214,000 
429,216,000 21,758,000 722,974,000 729,006,000 
395,276 38,246 628,655 765,773 
1,594,102 3,251,630 2,805,251 3,061,290 
172,494 9,72! 445,828 295,240 
6,242,286 15,704, 774 14,484,881 13,112,304 
992,756 3, 539, 166 4,178,248 2,177,872 
552,991 1,627,969 2,247,040 1,144,839 
1,529,695 3,230,888 3,344,722 3,398,202 
176,115 459, 530 412,53 582.671 
CRED 8 = Wedesccen.. Beneccees Soh ewe 
6.87 6.46 26.66 26.69 
9.39 8.83 28.87 28.96 
10.70 9.70 210.48 211.08 
10.92 9.70 29.99 210.37 
14.07 14.28 215.51 214.36 
19.04 18.79 219.35 219.03 
4,446,936 9,248,916 10,917,532 10,425,558 
15,838 35,976 43, 100 35,590 
215.67 223.23 2218.96 2213.90 
163.27 172.61 2167.58 2161.41 
723,465,370 1,585,577,230 1,820,840,127 1,674,203,078 
16.27 16.85 217.14 215.96 
199,642,000 101,101,000 7145,604,000 7164,884,000 
57 :000 510,430,000 2609,275,000 2548,194,000 
,704,000 52,881, 000 751,735,000 286,876,000 
4232,131,000 132,675,000 °181,768,000 2216,212,000 
4635,028,000 564,647,000 °657,720,000 607,429,000 
4152,485,000 60,101,000 761,370,000 7132,546,000 
2,361,154 7,572,232 10, 389,878 6,925,284 
50, 474, 457 141,066,950 165,931,142 109,182,151 
394, 813 389,521 477,607 97,885 
a 1,609,419 2,144,679 2,455,139 
197,935,788 238,550,081 142,021,499 
206,260 209,648 868,739 
9,758,754 11,587,593 10,662,909 
205 105,233 97,016 72,711 
Dee “sanakceus. “atanSeens”  Ceousasscas 
10.89 8.05 27.08 210.52 
11.02 8.11 °7.16 210.63 
16.98 14.96 213.60 217.31 
13.68 12.28 210.11 214.02 
12.64 11.05 29.06 212.64 
17.00 14.48 212.37 217.16 
cea ewames 23.40 219.85 nae emmeres 
rae bane 21.92 220.35 pain ra ne 
17.04 12.28 212.96 217.36 
MUTTON. 
854,409 1,860,979 1,995,083 1,844,890 
86: 2,161 2,332 1,956 
87.51 85.71 284.66 286.70 
40.90 40,21 239.49 240.49 
34,909,990 74,721,601 78,659, 74,565,062 
2,336,000 4,277,000 22,400,000 22,642,000 
42 ,000 3,833,000 22,240,000 22,306,000 
i 332,202 211,365 129,844 
58,245 1,185,819 92,259 137,398 
1,387,931 3,115,290 3,109,757 i 
119,071 315,644 255,446 
ee ee eee 
16.16 12.23 212.58 
16.79 13.61 213.66 217.04 
9.20 7.61 °7.92 *9.48 
26.94 24.25 222.94 227.10 
15.52 15.53 216.58 215.80 
on the number of animals slaughtered under 


> Including re-exports. 


6 Public 


stockyards. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—An irregular and_ barely 
steady market has been the feature in 
tallow the past week. Business has been 
on a moderate scale and prices showed 
difficulty in holding small gains. 

A fair amount of extra New York was 
put through at 8%c early in the week, 
but this was followed by small sales at 
834c, or unchanged from a week ago 
The demand from consumers is not urg- 
ent, while producers appear williing 
sellers around these levels. Sentiment is 
quite mixed and the market was called 
barely steady at New York at 834c for 
extra, 85¢c for special loose, while edible 
was quoted at 10%c. 

At Chicago the tallow market was 
steady despite a moderate demand. Edi- 
ble listed at 91%4;,@9t%4c, city fancy was 
held at 9%c. Prime packer nominally 
quoted at 93%c, or ¥%c above the large 
soap makers’ ideas, while No. was 
listed at 834@8%c and No. 2 at 8@8%c, 
with country prime tallow 9c nominal. 

At the London auction on Wedne sday, 
April 29, some 850 casks were offered, of 
which 118 sold at prices unchanged to 
6d lower than the previous week with 
mutton quoted at 44s@45s 6d, beef at 
43s 6d to 44s 6d and good mixed at 
43s 6d. 

At Liverpool Australian tallow was un- 
changed for the week with prime quoted 
at 44s 9d and good mixed at 43s Od. 

STEARINE—A moderate trade and an 
easier market, with the demand disap- 
pointing, featured this market the past 
week. Some sales of oleo, New York, 
were made at 11%c, and the market <p- 
peared heavy at that level. At Chicago 
oleo was quiet at 12@12%4c. 

OLEO OIL—The market was dull and 
irregular with the undertone barely stcady, 
although sentiment was mixed. Demand 
on the whole was disappointing, and of- 
ferings were fair. At New York extra 
sold at twelve cents and was quoted at 
that figure; medium was 11%c asked, 
and the lower grades eleven cents asked. 
At Chicago extra oleo was quoted at 


12% 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—A weaker market, due to 
increasing stocks and a slow demand fea- 


tured this commodity the past week. 
Weakness in raw materials was also a 
factor. At New York edible quoted at 
i8%4c; extra winter, 18%c; extra, 15%4c; 
extra No; 1, 13%4c; No. 1, 18¢; No. 2, 
12%c 


NEATSFOOT OIL—A small and routine 
demand, but fair in quantity, maintained 
a steady market here. At New York pure 
was quoted at 1434c; extra at 13%4c; No. 

13c and No. 2 at 12%c. 

GREASES—While the volume of trade 
has not been large, and the market more 
or less irregular, good greases are re- 
ported scarce and in demand at firm 
prices, while the poorer stocks are in 
slow demand and relatively easy. A 
barely steady market in tallow is having 
some influence, but there is no particular 
pressure on the grease list in general. 

At New York yellow quoted 8%@84c; 
choice house, 84%@8%X%c; A white, 9@9%c; 
B white, 834@9c and choice white, 12'%c. 

At Chicago choice white grease was 


steady at 1134@12c; A white, 94@9%4c; 
B white, 8%c last paid; yellow, good 


quality selling 8@8&%c; 
and asked; 
734c 


house, 734c paid 
brown, good quality, sold at 


WEEKLY REVIEW 


Packinghouse By-Products 
Blood. 
Chicago, April 30, 1925. 
The blood market is firm and steady. 
Very little trading reported. 
Unit ammonia. 
ON i t0ik Cus ss Vasa Nee Rreescee davtcuues $3.25@3.35 
CLuRhed ON UNGTOUNE . yo 6iv5i60 Ki ce cise veces 3.00@3,15 
Digester Hog Tankage Materials. 


The digester hog tankage market is 
a little easier. Prices have been reduced 
on the finished product, and buyers do 
not seem anxious to trade. Last trading 
reported at $3.50 for high grade fancy 
stock. 

Unit ammonia. 

Ground, 10 to 12%, ammonia............. $3.30@3.50 

Unground, 11 to 18%, ammonia........... 3.00@3.25 

Unground, 7 to 10%, ammonia............ 2.50@3.00 
Fertilizer Tankage Materials. 

This market is rather quiet. Sales have 
been reported at $2.85 Chicago, for high 
grade ground material. Demand has fallen 
off due to its being late in the season. 


Unit ammonia. 


High grade, ground, 10-12%, ammonia... .$2.75@2.85 
Lower grade, ground, 6-9%, ammonia.... 2.40@2.65 
Medium to high grade, unground.......... 2.85@2.65 
EOWOP SPAKS; URETOUB csc ccccctcteeses 2.00@2.25 
PMOL « ieighecuiaee Weaken sig's sae are beso 4 oe 2.65@2.75 
Grinding hoofs, pigs toes, dry........... 33.00@35.00 


Bone Meals. 

The bone meals market is pretty well 
cleaned up. Market is steady, offerings 
smaller. Prices seem to be gradually 
working higher. 


Per ton. 
RT WE TOON oi sdcc ens ceavcocesvesca $29.00@32.00 
IEE vik Sas 4 cab Card olns'deeawiemt 23.00@25.00 
ROHR, NOE aoe itik 6.8 Cede sccosile 20.00@22.00 
Cracklings. 
The cracklings market is quiet but 


firm, 75@80c being paid for hard pressed 
beef. 

Per ton. 
.$55.00@70.00 
30.00@ 45.00 

Bones, Horns and Hoofs. 

This market is steady. Hoofs are re- 

ported as strong. Last sales at $33.50. 


Pork, according to grease and quality.. 
Beef, according to grease and quality... 


Per ton. 
See, CMBOEUD 560s ot vciece cas veaced $ 75.00@200.00 
bE Ae Re rs Sey rere 30.00@33.00 
ey rr ee 33.00@35.00 


Round shin bones, unassorted.......... 42.50@45.00 


Flat shin bones, unassorted.....:...... 37.50@42.50 
Thigh bones, unassorted............... 50.00@55.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 


The glue and gelatin stock market is 
steady. Jaws, skulls and knuckles, $30.00 
(31.00; junk bones, $25.00 


Per ton 
Se MR Ate Gecandse uw on cae neue exo $ 29.00@ 30. 00 
Mdible pig skin strips................ 95.00@ 105.00 
Rejected manufacturing bones......... 35. 00@ 40.00 
ROSE sv Cad eas VaCdie hives vawdsede’ 25.00@ 30.00 
Cattle jaws, skulls aand knuckles.... 30.00@ 31.00 
Junk and hotel kitchen bones......... 25.00@ 26.00 
Sinews, pizzles and hide trimmings... 18. 00@ 20.00 


Animal Hair. 


Offerings are scarce in the hog hair 
market, and the market is strong. 


Se EL ING, Hao, 5.654.008 c RUS Web dowpa cokes 3 @4 
PNY | MRSS 6.60 Sarasa Fal cat aaa 86 See ee 8 @10 
BE Cavan Ws ov hahaa pe sna whee bb ous ae once 10 @12 
Cattle switches (110 to ac Eee 24%@ 3% 
MEMS RS UN, in aie askew weyid.n Siac eee e'ed 45 @55 
Horse mane hair, green, Ib............... 11 @12 
Unwashed dry horse mane hair, Ib......... 18 @19 
Pulled horse tail hair, WD. ..cccccccccccecs 50 @55 
Pig Skin Strips. 
The market is quiet, sales of No. 1, 


4c, No, 2 and No. 3 edible fresh frozen 
mostly 6c per lb. basis Chicago. 


eee 3 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, April 

1 to April 29, were 2,378,396 Ibs.; tallow; 

40,000 Ibs.; greases, 1,917,400 lbs.; stearine 

none, 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, April 29, 1925.—Trading was 
a little light this week in most materials 
and a very small quantity of tankage was 
sold as is to be expected this late in 
the season. Lower prices may now be 
looked for in both ground and unground 
tankage. 

Nitrate of soda has advanced on account 
of advance in sterling exchange. 

Stocks of most fertilizer materials are 
light and there is a shortage of certain 
materials. Sales of unground dried her- 
ring scrap were made at $4.25@10c, f.o.b. 
Baltimore. 

ee ee 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending April 25, 
1925, with comparisons as follows: 


Week Cor. 

ending Previous week 

Western dressed meats: Jan 25. week. 1924. 
Steers carcasses... 8,814%4 7,463 7,510 
Cows, carcasses.... 965 843 1,042 
Bulls, carcasses.... V7 15914 193 
Veals, carcasses... 15,149 12,235 11,264 
Hogs and pigs..... eee 118 
Lambs, carcasses.. 25,821 26,770 20,636 
Mutton, carcasses. 3,614 4,378 5,483 
Beef cuts, lbs..... 119,237 670,469 156,014 
Pork cuts, Ibs.....1,028,771 761,674 908,321 


Local slaughters: 


Cattle 9,623 8,630 
Calves 19,016 15,940 
Hogs 42,556 56,080 
Sheep 34,587 31,635 





eke ae 
PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats at 
jocal slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
April 25, 1925: 





Week Cor. 
ending Previous week 
Western dressed meats: April 25 week. 1924. 
Steers, carcasses...... 2,514 2,213 2,513 
Cows, carcasses....... 584 657 801 
Bulls, careasses....... 198 106 219 
Veals, carcasses...... 2,325 2,177 3, 
Lambs, carcasses...... 8,976 9,787 6,346 
Muttons, carcasses.... 1,004 968 2,011 
i. GS Rae ere 532,629 355,438 439,984 
Local slaughters: 
IEEE RE Reo 2,439 1,918 1,992 
CN Aca tawdeseeee 3,362 2,556 2,568 
AEBS Sere ee ee 18,605 ,760 19,197 
MEE Nevctvecaecadae 5,193 4,189 5,056 
ten 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 


April 25, 1925, with comparisons: . 
Week Cor. 
ending Previous week, 
Western dressed meats: April 25. week 1924. 
Steers, carcasses...... 2,409 2,299 1,868 
Cows, carcasses....... 1,078 1,120 1,089 
Bulls, carcasses....... 42 64 58 
Veals, carcasses...... 1,654 1,737 2,040 
Lambs, carcasses..... 13,804 15,286 10,665 
Mutton, carcasses..... 307 197 1,144 
a ee ae 28,193 376,688 3 23° 663 
Local slaughters: 
ee aS rer 1,726 1,469 1,576 
SO os sak kya e fiat n 3,266 3,802 3,783 
BUT, Vis ding Selyitipieaaaks 11,817 7,458 12,769 
SN deo Scie caate daek 5,100 6,152 5,602 
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OIL CHEMISTS TO MEET. 

The 16th annual meeting of the Ameri- 
can Oil Chemists’ Society will be held in 
New Orleans, La., on May 11 and 12, 1925, 
just prior to the convention of the Inter- 
state Cottonseed Crushers’ Association. 


Headquarters will be in the Roosevelt 
Hotel. 
An excellent program has becn pre- 


pared by the program committee. The 
annual banquet will be held on May 12. 

Among the interesting papers on th 
program are the following: 

“Cottonseed Products Researches by 
Department of Agriculture,” C. A. 
Browne, chief, Bureau of Chemistry, U. S 
Department of Agriculture 

“Further Report on the Constituents of 
Cottonseed Oil,’ Geo. S. Jamieson and 
Walter F. Baughman, Oil, Fat and Wax 
2 en Bureau of Chemistry, U. S 


“Engineering College Courses in Vege- 
table Oils,” Dr. E. E. Randolph, North 
Carolina State College of Agriculture and 
Engineering, Raleigh, N. C. 

“Preliminary Report on Keeping Qual- 
ity of Crude Oils,” Geo. S. Jamieson. and 
Walter F. Baughman. 

“Cooperative Work of the Burcau o° 


Standards.” N. F. Harriman, engineer 
physicist, National Bureau of Standards, 
vice chairman, Federal Specifications 


Board, Washington, D. C. 

“Studies on Rancidity: The Character- 
istics of Rancid Fats as Food,” Wm. C. 
Powic, Brochemic Division of U. S. Bur- 
eau of Animal Industry. 

“Studies on Oil and Ammonia Content 
of Cottonseed,” A. F. Sievers, Bureau of 
Plant Industry, Washington, D. C 


o— 
COTTONSEED OIL EXPORTS. 


Export of cottonseed oil from New 
York, April 1 to April 29, 230 bbls. 


SOUTHERN MARKETS. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., April 30, 1925.—Crude 


cottonseed oil very dull as mills are not 


inclined to accept current bids around 
9%c basis Valley. Their views are 10c. 
Forty-one per cent meal, $37.25@38.00 


Memphis; loose hulls, $8.00. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., April 30, 1925.—Prime cot- 
tonseed delivered Dallas, $42.00; prime 
crude cottonseed oil, f.o.b. Dallas, 954c; 
cracked cake and meal, f.o.b., $37.50; hulls, 
$12.00; mill run linters, 3%@7c; snaps 
and bollies, $32.00@37.00; markets inac- 
tive, cool weather, nice rains past week. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 30, 1925.— 
Crude cottonseed oil firmly held at 93%c 
bid Texas; 9%c Valley, nothing offering; 
refined oil steady. Thirty-six per cent 
meal, $37.25; 41 per cent meal, $40.50; 43 
per cent meal, $42.00; loose hulls, $11.00; 
sacked hulls, $14.25 all delivered New 
Orleans. 


a 
BRAZIL VEGETABLE OIL MILL. 


Plans have been completed for the con- 
struction of a vegetable oil factory in the 
State of Pernambuco, Brazil, to be known 
as “Fabrica Santo Antonio,” according to 
a report received by the Department of 
Commerce from Vice Consul Fred C. 
Eastin, Pernambuco, Brazil. This factory 
will be located north of Recife near the 
village of Ponta de Pedras. 

It is within easy reach of the ocean 
with suitable port facilities for the small 
coastwise vessels and in a district where 


there is an abundant supply of fuel and 
fresh water. The land near the factory 
is excellent for the cultivation of coconut 
palms and other oil producing plants. It 
is estimated that the factory will handle 
about five thousand coconuts daily. 

At the end of the coconut season all 
efforts will be turned to the production 
of castor oil. All machinery and equip- 
ment for the plant has been purchased in 
Europe. 

ie 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from the 
United States during March, 1925, 
amounted to 4,754,259 ibs., compared to 
3,999,820 lbs. in March, 1924. For the nine 
months ending March, 1925, cottonseed 
oil exports amounted to 43,138,841 Ilbs., 
against 32,729,975 lbs., in the same period 
last year. 

MARGARINE RESTRICTIONS. 


An interesting announcement regarding 
regulations covering the sale of margarine 
in Europe was made recently by the Insti- 
tute of Margarine Manufacturers. After 
an investigation it was found out that the 
law passed in Belgium in 1903 prohibiting 
the sale of oleomargarine in the same shop 
in which butter is sold is still in force. 

In France, however, where a similar law 
had been in force, margarine may now be 
sold in butter shops if the prescribed regu- 
lations are carried out. 

{ a oe 
MARGARINE EXPORTS. 

Exports of oleomargarine, both animal 
and vegetable, from the United States 
during March, 1925, amounted to 134,659 
lbs. This was a heavy increase over the 
March, 1924, figure of 53,965 lbs. Ex- 
ports for the first three months of 1925, 
amounted to 266,040 lbs., against 238,293 
for the same period a year ago. 
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Trade Large—Prices Irregular—Cash De- 
mand Slow—Crude Relatively Firm— 
Deliveries Small— Liquidation Com- 
pleted. 

The cotton oil futures market on the 
Produce Exchange the past week was 
extremely active with a heavy daily turn- 
over, and with the undertone weak, ow- 
ing to heavy liquidation in the May posi- 
tion. It was, however, influenced to some 
extent by pressure on the distant months, 
the breaking of the drought in the west- 
ern cotton belt, a limited cash oil and 
compound demand, and with the continued 
weakness in the lard market. 

Shorts were heavy buyers on a scale 
down, and the May delivery, after get- 
ting down to 10.70c, rallied to 11.10c, 
when it became evident that the long in- 
terest had been pretty thoroughly liqui- 
dated, and when it was discovered that 
those who had brought a large quantity 
of oil to New York, presumably for de- 
livery, had covered their May commit- 
ments, 


Bulk of May Oil Absorbed. 


The absorption of the bulk of the 7,900 
bbls. tendered on May contracts by a 
leading commission house, most of the oil 
having been bought this week, was an 
important factor in bringing about the 
better situation in the nearby delivery. 

All told, it is understood that 24,700 
bbls. have been certificated, and it was 
the fear of this oil coming upon the mar- 
ket that brought about the heavy liquida- 
tion and transferring of May oil to the 
later months. However, thus far, of the 
7,900 bbls. delivered, 4,800 bbls. were store 
oil held in New York and 3,100 bbls. 
were oil brought here by refiners. But 
what is to become of the other 16,000 
bbls. or so that were certificated, and 
which are reported lying on the docks 
around New York, has been and still is 
quite a puzzle to the trade. 

In most quarters the disposition is to 
feel that the short May was secured more 
easily than thought possible, and that the 
oil now here will be placed in store, and 
if not disposed of to the cash trade be- 
tween now and July, will be delivered on 
July contracts. 

Of the 7,900 bbls. delivered and stopped, 


it is understood that 100 bbls. went to 
packers, 300 bbls. to local distributors and 
the balance will go to store. 


Sentiment More Friendly. 


The situation on the whole was rather 
confusing, but out of it all sentiment de- 
veloped in a more friendly way. The 
majority were looking for a fair upturn, 
which if materialized, it was felt would 
bring about more interest on the part 
of consumers. 

On the bulges there has been heavy 
selling of September by refining interests, 
while the south, especially Texas, sold 
October in a fair way on the rains in 
that state, and the temporary breaking 
of the drought. There has been some 
selling of late months, based on large 
acreage talk, one private report showing 
prospects for over 43,000,000 acres. 

The May delivery, after selling at .90 
under September, narrowed its discount 
to .55 under, and the impression locally 
was that a short interest had been caught 
in the May position—so much so that 
some were looking for May to eventually 
sell even with July. 

Large Interests in Late Months. 

The interest in the late months is very 
large. It is contended that, notwith- 


standing the heavy interest in May, which 
has been under liquidation for weeks, 





Cottonseed Crushers 
Meet 


The annual convention of the 
Interstate Cottonseed Crushers 
Association will be held at New 
Orleans, La., during the week be- 
ginning May 11. Headquarters 
will be at the Roosevelt Hotel. 

The rules committee will meet 
on Monday and Tuesday, May 11 
and 12, and the regular sessions 
of the convention will begin on 
Wednesday, May 13. 

The food and feed value of the 
cotton crop will be the key note of 
this year’s convention. 











the long interest in July is even larger 
than it was in May. It appears as though 
it is only a question of a few weeks when 
the longs in July will either have to be- 
gin liquidating, or transfer their holdings 
to the later positions. 

Of course, a great deal depends on the 
cash demand for the next two months, 
but unless the distribution is larger than 
anything witnessed thus far this season, 
there will be no shortage of oil. It goes 
without saying that it will be to the re- 
finers’ interests to prevent, if possible, a 
bull market at the end of the crop, or 
in the early new crop months, so as to 
start the new crop seed to moving at 
fairly reasonable limits. This, it is ex- 
pected, will happen, with a carry-over 
of 500,000 bbls. or more. 

Lard Situation a Factor. 

However, there are those who still be- 
lieve that the distribution will be large 
enough to prevent such a carry-over, but 
in the meantime, the lard situation is 
going to have something to do with the 
oil carry-over. In this connection, it 1s 
interesting to note that the May lard oil 
difference has narrowed to a premium of 
3%4c for May lard against 55c at one 
time. Should the present difference ot 
3Y%c be maintained, there is no question 
but what it will favor oil distribution. 
But to maintain this premium, lard must 
secure the export buying whith has been 
greatly “lacking for months past. 

Cash trade, in compound and in oil, 
has been limited by the weakness in the 
market, as consumers seldom take ad- 
vantage of declining prices, and always 
appear to await courage from an advanc- 
ing market. As a result, if the present 
market holds or advances further, some 
improvement in cash trade would not be 
surprising . 

There is quite a little talk of a possible 
Eastport demand this year, but as yet 
no evidence of any important buying. 
However, the salad-dressing season is 
rapidly approaching, and a feature that 
might develop into a factor has been the 
frosty weather throughout the northwest, 
extending down into Kansas, with fears 
that it might spread into parts of the cot- 
ton territory. 

The crude markets have been quiet 
and easier with the futures, but are rel- 
atively strong. Little or no business de- 
veloped in the southeast or Valley, where 
supplies are said to be light and strongly 
held, but in Texas a little oil has come 
Southeast was 954c 


out as low as 9c. 
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bid and 10c asked; 914c bid and 
Texas, 93¢c _ bid. 


COTTONSEED OIL—Market transac- 


tions. 


Valley, 


Friday, April 24, 1925. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 

Spot . 1075 a 1090 
TS eee Pere OR 
| Sie 17700 1090 1078 1080 a 1081 
June i Sewbiop “pws ace og a ere 
July .13500 1143 1129 1131 a 1133 
Aug .. 2900 1157 1145 1149 a 1150 
Sept . 4800 1175 1161 1166-a 1168 
Oct 2900 1148 1030 1135 a 1138 
ee Se 200 1090 1080 1083 a 1090 
Total sales including switches. 54,400 P. 


Crude S. E. 10c asked. 
Saturday, April 25, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
NS ee Osea . 1075 a. 
See ee, | {ee 
0 ES ae 5500 1087 1078 1086 a 1088 
See ..- 1110 a 1125 
July 1200 1137 1134 1137 a 1138 
Aug 5 ween BEoe @ 1100 
Sept 2900 1172 1170 1170 a 1171 
lie. ee eae 1400 1136 1133 1135 a 1137 
ae 200 1090 1090 1085 a 1095 
Total sales including switches, 13,800 P. 
crude S. E. 10c asked. 
Monday, April 27, 1925. 
—Range— -—Closing— 
Sales. High. Low. Bid. Asked. 
Spot ee 
OO Se ee oS UL nee 
May 21900 1081 1071 1072 a 1973 
June y . ...- 1080 a 1096 
July 1300 1127 1112 1113 a 1115 
Aug. .. 2600 1150 1136 1130 a 1135 
Sept. . 8000 1170 1152 1151 a 1154 
Oct. 5300 1130 1113 1117 a 1119 
at. sc Sees 200 1082 1080 1065 a 1090 
Total sales, including switches, 57,000 
P. Crude, S. E., 9%-10. 
Tuesday, April 28, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Spot i+ beeen oem 6028 .... 1075 a 1090 
SRG xe ccs ee 1800 1086 1073 1078 a 1079 
June ; eee bees sabe ee RO 
Ee 4900 1126 1114 1120 a 1121 
| ee 1500 1140 1133 1141 a 1143 
Sept. .16000 1162 1150 1158 a 1159 
i eee 600 1128 1125 1125 a 1130 
A pee . 1066 a 1090 
Te Fea ah 1040 a 1080 
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Total sales, including switches, 48,000 


P. Crude S. E. 9%-10. 


Wednesday, April 29, 1925. 
—Range— —Closing— 














Sales. High. Low. Bid. Asked. 
a a eee ... 1100 a 1125 
DERY 34 Yosacs 1100 1110 1088 1105 a 1110 
OS a a es woe AIT oe 1138 
SD See oy eee 5000 1134 1123 1129 a 1131 
AME. 5cus45s 900 1149 1148 1147 a 1150 
DRIES Coos 6200 1165 1160 1159 a 1160 
Sek es 100 1133 1133 1130 a 1137 
MOR oubk ssn -S Soc ras oe as pat & ae 
| Oe err ee 200 1075 1070 1060 a 1070 
Total sales, including switches, 13,900 P. 
Crude S. E. 954-10. 
Thursday, April 30, 1925. 
—Range— —Closing— 
High. Low. Bid. Asked. 
PRM OER ie tires ... 1085 a 1110 
| OT SEOs tes fs eee maga 1096 1090 1091 a 1100 
SUN hoa cad Bans o% i Sede S107 a 1109 
TO _ag Eee ie etna 1122 1118 1117 a 1118 
ON RR re 1143 1137 1137 a 1138 
EE eect fcr 1157 1150 1151 a 1153 
CONES te dim alee oie ee 1121 1117 1120 a 1125 
a See . 1070 a 1090 
OR mec on wa esis heise .. 1055 a 1090 
SEE PAGE 39 FOR LATER MARKETS. 
COCOANUT OIL—An inactive but 


steady market featured cocoanut oil the 
past week with sales reported small in 
volume, and with business more or less 
routine. Nervousness in tallow continued 
to make for a holding off policy, and the 
larger consumers were showing little ac- 
tivity. 

At New York Ceylon, barrels, 
10@10%c; tanks, 9c; edible, 
Cochin, bbls., 11%c@11%c; tanks, 
coast, 834c. 

SOYA BEAN OIL—The market was 
very quiet, but was nominally steady with 
no important business reported. At New 


quoted 
bbls., 12c; 


Pacific 


York crude, bbls., quoted 12%@13c; tanks 
Pacific coast, prompt and nearby, 10%c@ 
10%c. 

CORN OIL—A steady undertone and 


a quiet market were the features the past 
week. The easiness in cotton oil made 
for a holding off policy, and demand for 
both crude and refined corn oil was only 
fair. At New York crude, bbls., quoted 
12@12%c; refined, 13@13%c; cases, $13.88 
tanks, f.o.b. mills, 10%@105%. 

PALM OIL—Demand was fair and the 
market steady, but consumers continued 
to hold off as far as possible, awaiting de- 
velopments in tallow. Lagos, April-June 
shipment from Africa, sold at 83c c.i.f. 


New York. At New York Lagos spot 
quoted at nine cents; shipment, 834@ 
&i4c: Niger, spot, 834c, shipment, 8c. Spot 


stocks continue small, especially of niger. 


PALM KERNEL OIL—A dull and 
steady market was witnessed the past 
week with imported casks New York 


quoted 934@10c. 

SESAME OIL—The market continued 
in a nominal position, with demand small, 
prices relatively high compared with com- 
peting articles, and edible, bbls., New 
York, quoted at 15%c nominal. 
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COTTONSEED OIL—The market has 
been rather quict and a shade easier, with 
the weakness in futures, but refiners are 
not inclined to reduce prices greatly, ow- 
ing to relative firmness in crude. At New 
York refined, bbls., quoted 12@12%c, but 
store oil could probably be bought at a 
lower basis. Southeast crude, 9%4@10c; 
Valley, 954@9%4c; Texas, 94@9M%c. 

eae a 
COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from the 
Fort Worth Laboratories.) 


Fort Worth, Tex., April 15, 1925.—The 
result of a long continuous run is shown 
by the decreased efficiency of operation. 
The whole seed in the hulls are mainly 
due to small seed and the endeavor to 
maintain 43 per cent protein in the cake. 

The drouth which has been occurring in 
Texas and Oklahoma for the past nine 
months has operated, so far as the pres- 


ent season is concerned, both for and 
against the oil mills, with the balance 
probably on the favorable side. The dry 


weather allowed the gins to run continu- 
ously and the mills were able to store dry 
seed. The result is the high quality oil 
produced this season. 

Dry seed has caused milling trouble in 
connection with maintaining protein up 
to guarantee and also by increasing the 
oil lost in cake. Experience has shown 
that with very dry seed extraction losses 
are not as low as when the seed contains 
more moisture. 

SEED ANALYSIS. 
Yield 100 Ibs. 
Ww. 


aste 
Am- Lbs. 
Mois; monia P.C. Gals. cake 
ture. in seed. oil. oil. 8.37% A. 
Avg., all samples... 7.45 3.98 17.65 37.1 845 
3est sample avg.. 7.87 4.13 18.61 39.5 881 
Lowest sample avg. 6.51 3.81 16.70 35.2 808 
Avg. same mo., ’24.10.02 4.26 16.91 35.3 911 
Annual avg., '24.. 8.92 4.27 17.20 36.1 913 
CRUDE OIL. 
Refining Color Acid 
loss red free 
Avg. all samples....... 8.6 7.2 1.4 
Best sample avg....... 4.6 4.1 1.2 
Lowest sample avg.... 14.0 8.1 2.2 
Avg. same mo., ’24. 12.7 8.6 3.8 
Annual avg. 2 Rpts 12.2 7.8 3.0 
CAKE AND MEAL. 
Avg. all mills...... 7.57 8.24 42.388 6.51 0.79 
Best avg. result.... 6.60 8.26 2.44 5.07 0.61 
Worst avg. result.. 7.37 8.18 42.09 7.05 0.86 
Avg. same mo,, ’24. 8.34 8.26 42.42 6.27 0.75 
Annual avg. ’24... 8.14 8.22 42.26 6.07 0.73 
HULIS. 
n ei: 
an = Bae 
ow a So 
7S & § fF & 
ae S ~ 2-~S cs 
atv a $ Soa §& 
Se = S "oD ped 
Sa } H went xn 
Avg. all mills...... 0.45 0.93 1.05 0.22 2.80 
Best avg. result.... 0.04 0.76 0.80 0.12 2.13 
Worst avg. result.. ... 1.21 1.27 0.31 3.39 
Avg. same mo., ’24. ... 0.69 0.76 0.10 2.03 
Annual avg., °24.... 0.09 0.67 0.74 10 1.97 
fe 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, April 28,, 1925.—Latest quo- 
tations on chemicals and soapmaker’s sup- 
plies: 

Seventy-six per cent caustic soda, 
$3.76@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt 

Clarified palm oil in casks 2,000 Ilbs., 
9%@9%c |b.; olive oil foots, 94%@9I%c 
lb.; East India Cochin cocoanut oil, 15%c 
lb.; Cochin grade cocoanut oil, domestic, 
114%@11%c lb.; Ceylon grade cocoanut oil, 
11@11%c Ib. 

Prime summer yellow cottonseed oil, 
12%,@12%c 1b.; soya bean oil, 1434c Ib.; 
red oil, 11Y@l2%c lb. 

Rar ni tallow, f.o.b. seller’s plant, 834c 

; dynamite glycerine, nominal, 18%c lb.; 
pets 5 0 glycerine, nominal, 1334c Ib.; 
crude soap glycerine, nominal, 12%c Ib.; 
chemically pure glycerine, nominal, 18%c 
lb.; prime packers grease, nominal, 8%4@ 


S¥c lb. 
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Why Should Any Packer Gamble With 
Prime Steam Lard When It Com- 
mands the Highest Market Price? 


By using two Berrigan Presses we can prove 
to any packer who is killing 3,000 hogs per 
day that he can save between $25,000 and 
$35,000 per year. 


By duplicating the installation of a well 
known Packing House we can make the press 
rooms the cleanest and neatest part of the 
Packing House. 


We have in successful operation two Berrigan 
Presses, in one of the most conservative (in- 
dependent) packing houses in this country, turn- 
ing out daily from 3,000 hogs, hundreds of 
pounds of prime steam lard that formerly went 
into white grease. 


There is no need for packing houses to make any 
radical change in their method of ren- 
dering to obtain these results 


The Allbright-Nell Company, Chicago, has 
the license to manufacture and sell these 
presses in the United States. For full infor- 
mation write 


J. J. Berrigan & Son 


7464 Greenview Ave. Chicago, Ill. 
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T IS the avowed purpose of the Wheeling 
Can Company to maintain the prestige 
and good repute of Wheeling Cans and to 
omit nothing that will better their quality. 


Scrupulous manufacturing methods con- 
stantly improved insure sturdiness and abso- 
lute cleanliness. From start to finish, every 
operation is subjected to painstaking scrutiny. 


Wheeling lard pails and cans are made of 
prime tin plate attractively lithographed 
or painted in vivid colorings to meet the 
individual requirements of the purchaser. 
Or else you may have them with natural 
bright tin surface. 


Put your needs up to Wheeling. 


WHEELING CAN COMPANY 
WHEELING, W. VA. 
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CASING HOUSE 


Salted Beef Bladders 


Selected in Three Sizes 


Large--Medium--Small 


Bearn. Levi ec Co., Inc. 


NEW YORK CHICAGO LONBDOR 
BUENOS AIRES HAMBURG WELLINGTON 





May Z, 1925. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products more active and firmer, 
rallying with grain; strong interests tak- 
ing over 20,000,000 Ibs. lard which was 
delivered on May contracts, also 200,000 
lbs. ribs. Hogs continue weak; receipts 
liberal; cash demand limited but senti- 
ment more mixed. 

Cottonseed Oil. 

Cottonseed oil quiet and firmer, cover- 
ing scattered buying and with a better 
tone in lard and grains. South is selling 
on rains and large acreage predictions. 
Cash trade still holding off. Sentiment 
inclined to look for further bulge. Crude 
markets quiet; nominal but strong. 

Quotations on cottonseed oil at Friday 
noon were: May, $10.92@11.05; June, 
$11.10@11.20; July, $11.28@11.30; August, 
$11.40@11.50; September, $11.63@11.45; 
October, $11.33@11.37; Nov., $10.70@11.00. 

Tallow. 

Tallow, extra, 834c. 

Oleo Oil and Stearine. 

Stearine, oleo, 115<c, sales for export. 


FRIDAY’S GENERAL MARKETS. 

New York, May 1, 1925.—Spot lard at 
New York, prime western, $15.60@15.70; 
middle western, $15.45@15.55; city, $15.25 
(@15.37%4; refined, continent, $16.25; South 
American, $17.25; Brazil kegs, $18.25; 
compound, $13.25@13.50. 


Liverpool Provision Markets. 
Liverpool, May 1, 1925.—(By Cable)— 
Shoulders square, 68s; picnics, 63s; hams, 
long cut, 99s; hams, American cut, 98s; 
bacon, Cumberland cut, 90s; short backs, 
95s; bellies, clear, 106s; Wiltshires, 89s; 
Canadian, 92s; spot lard, 79s. 


Hull Oil Market. 

Hull, England, May 1, 1925.—(By 
Cable.)—Refined cottonseed oil, 44s 6d; 
crude cottonseed oil, 40s 6d. 

fo 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to May 1, 1925, show 
exports from that country were as fol- 
lows: To England, 96,700 quarters; to 
the continent, 78,202 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 151,242 quarters; to the conti- 
nent, 87,040 quarters; to other ports, 
none. 

MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending April 25, 1925, are reported 
officially as follows: 





Point 

of origin—Commodity. Amount. 
Canada—Veal carcasses..........0..s000% 2,422 pes. 
Canada—Pork tenderloins................. 420 lbs. 
CR FE, TINUE ioc cccseseccowecce 2,319 Ibs. 
Canada—Smoked pork..............eeee0% 2,33 
ORM — PT TOG G6 5 055-0 0-5 5:00:40 0 0 Ve'n0nee 
Canada—Beef tongves..............-e000- 5,277 lbs. 
Canada—Frozen beef livers............... 32,087 lbs. 
South America—Corned beef (tin)........ 108,000 Ibs. 
South America—Oleo Stearine............ 4,375 lbs. 
Germany—Suusage (loose)............2065 2,500 Ibs. 


Germany—Smoked hams..............000- 
France—Canned sausage. . 

Ireland—Smoked pork.. 
Italy—Sausage (loose) 





i ee 

What is the best method of han- 
dling hides, and why? Ask THE 
BLUE BOOK, the “Packer’s 


Encyclopedia.” 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, April 30, 19235, 


as follows: 
Fresh Beef— 


STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
CHOICE 2... cccccccccvcvccsccccscecs  $17.00@18.50 $15.50@16.00 $16.00@17.50 $17.00@18.50 
Good ........... ORG Aas ss wie ah eue esa 16.00@17.00 15.00@15.50 15.00@16.50 15.50@16.50 
Medium Weta Sb ECORI TO Weck ee 14.00@16.00 14.00@15.00 14.00@15.00 14.50@15.00 
COMMON «s6.0.0:s% Se er eee ee TT.0CDITEOW nv ecccee 12.00@13.50 12.00@14.00 

cows: 

0 SONS TCE Ore rer re TT 13.00@15.00 13.00@13.50 12.50@13.50 13.00@14.00 
Medium nlah ogee iSKat ohio ani ere 10.00@12.00 12.00@13.00 11.50@12.50 12.00@13.00 
Common oe e-s £4 6n0 5 ae ew geet Kees 8.00@10.00 10.50@12.00 10.00@11.50 9.00@11.00 

BULLS: 

0 ee Gea Uae d Le aeReeeetents Sek teat | erates as 9s kines ones on 

er ee ee ee ee eee eee 8S So ecctne “a ceceeese . J hSkloeeccs 

Common Suineasvs welee W648 08 04 Reese RAMONE atte 8 any ns. “ebegwate’ l neema be 
Fresh Veal*— 

| SASS AT eee aeauenee ee IEO0GI7-00 > ni ies discs 14.00@16.00 18.00@19.00 

rer Peery wre ye eas acohesalece 13.00@15.00 14.00@15.00 12.00@14.00  15.00@17.00 

MOGIuUM 3.1.02. Sat G ig: lap Si aie a sane’ 11.00@13.00 10.00@13.00 11.00@13.00 13.00@15.00 


AA es cee nc eee 
Fresh Lamb and Mutton— 


I vise see'e 5 enw eee owed a lejacg ates We 
Choice .. pW aee ssa eens. ais 
Me cstedsens aux oe CG ER eee 65 ° 
Medium ... ‘ So slaWrerale-o-.0 ca wiealp 
Common = ke oe een 
YEARLINGS: 
EE ere Cee ny hee rr pase a 
Medium ... Tee eRe ree Oe és 
Common MAE EKER. ie Santee ee 
MUTTON: 
Good S600 p00 v's ss 0) SOW weue wes 
MUTNEIN: 9.40) 09 Sdn 0.65% p66 8G Ka 0 08 een 
REED | cgi ghee dees ews sss ae pew ees 
Presh Pork Cuts— 
LOINS: 
B+19 1D. QVOTASO 20 6c cccwsocs cence 
oe eer re ee ee 
TB-06 ID; QVOTERS: 6... c vcsccswsece eae 
15-18 lb. average ....... hie ewan ae Bene 
See Sir IIE is 6.00.6 8 dsb 6.05056 00 ocd 
SHOULDERS: 
SERENE “o wes'é:6'3 0 S046 SU. URM OST CH OOS 
PICNICS: 
ee! wade vanede 
ET mie ee oat 
BUTTS: 


CANOE oi sas ken dvaves eee cegees 


9.00@11.00 


26.00@ 29.00 
23.00 @ 25.00 
21.00@ 23.00 
19.00@ 21.00 
16.00@19.00 


13.00 @14.00 
11.00@13.00 
9.00@11.00 


22.00@ 24.00 
20.00 @ 21.00 
18.00@19.00 
17.00 @18.00 
16.00 @17.00 


15.00@16.00 


12.50 @13.50 


18.00@19.00 


9.00@10.00 9.00@11.00 11.00@12.00 


26.00@ 30.00 
24.00 @ 26.00 
22.00 @ 24.00 
20.00 @ 22.00 


29.00 @ 33.00 
24.00 @ 27.00 
22.00 @ 25.00 
19.00 @ 22.00 


27.00 @ 31.00 
26.00 @ 27.00 
25.00 @ 26.00 


16.00@17.00 
14.00@15.00 
12.00@14.00 - 


17.00 @18.00 
15.00@17.00 
13.00@15.00 


16.00 @17.00 
15.00 @16.00 


20.00 @23.00 
20.00 @ 23.00 
18.00 @ 20.00 
16.00@19.00 
15.00@18.00 


23.00 @ 25.00 
22.00 @ 24.00 
19.00 @ 21.00 
17.00 @19.00 
16.00@18.00 


21.00 @ 24.00 
21.00 @ 24.00 
16.00 @ 21.00 
18.00 @ 20.00 
17.00 @18.00 


16.00 @18.00 15.00 @16.00 


15.00@16.00 
14.00@15.00 


14.00@15.00 
14.00@15.00 





18.00 @ 21.00 19.00 @ 21.00 


*Veal prices include “skin on” at Chicago and New York. 
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RECEIPTS AT CENTERS. 








SATURDAY, APRIL 25, 

Cattle. 

CRONE oc sccccswenesergeus 500 
Kansas City 200 
St. Joseph 100 
Sioux City ec.) 
ee SPT err rer cor 100 
Cee OT sv ccsicciece 500 
WG WVGRUR vc cinccsesicoess 200 
BERTIE oo snc ccceecrcceces ‘waa 
EE FO ewesitncdonk ooeke 100 
ERMEUIIN 13 oc ven cwrnatseses exis 
WIE icc dc st chev eas ewes 400 
pi Ee ras 100 
RUMI via Wroicigivia vcuaue ee 100 
ee ee ae i 100 
I Sos tcebewccinowag esas 100 
CHOP nok ccccsengecsgecs 200 
Nashville, Tenn. ere 
yo Ps ee 200 
MONDAY, APRIL 27 

Cattle 

COM Lo itacetasesaceaes 18,000 
Kansas City .....ccceee. . 13,000 
i LIES re 9,000 
Er NE isa oo s:0:5 6-400 s:0d oe 
Re errr corre. 
PE EEE Sc heeeccnteaedes 4,000 
ey Co rer etre Cerra. 
CN OO oot svatcac< 1,500 
Ly a re 4,500 

Milwaukee 2 
po eee errr re” ; 


Louisville 
Wichita 





1925. 


Hogs. ~ 


4,000 
1,800 
1,500 
8,000 
1,000 
200 
100 
100 
200 
500 
400 
4,000 
1,200 
1,000 
2,300 
1,500 
400 
100 


Hogs. 
45,000 
8,000 
13,500 
10,000 
3,500 
11,000 
15,000 
900 
2,200 
400 
1,500 
800 
2,200 
4,000 
4,000 
3,000 
12,500 
4,500 


Indianapolis 
Pittsburgh 
Cincinnati . 
ji errr rere 2,¢ 
CROTINOIN ks a sidnedes caemcu ss 
Nashville, Tenn. ........ i. oo 
ROMS fc cxctweccese secede ns 4,600 
TUESDAY, APRIL 28, 1925. 
Cattle. 
ee er rr re 16,000 
po) eee rr ere 9,000 
CB veccisentiluwncsgewens 9,000 
BU RM SW aigckinév.ceoegqeess 6,500 
BE, SOMME ood bode ceescss Gee 
Sioux City ervey re |. 





Ste PAU écse 3,000 
Oklaloma City . -»» 1,000 
WE WOOO onesie wessccic acs 1,300 
WERFWRURGO ccc cccscccccces 800 
TOSEGOR © o neidecsenveccowece’ 1,100 
TOUTES 6c ccc ccvescccccses 200 
WHCRHE, co cicccccccesseneces 800 
ERGISMBOOEE ccc ccc cswssace 1,800 
gi | ce 100 
OCUNCIIIRYE ooh ccescecncdsiees 500 
WEE Rie sdaGie varacanesnes 100 
Cleveland ....ccccccccccenee 200 
Nashville, Tenn. .......... 100 
ION Gh onG be cceveleesee ene 1,000 


WEDNESDAY, APRIL 29, 1925. 











Hogs. 
20,000 
9,000 
12,500 
15,000 


1925. 


Hogs. 
25,000 
7,000 
15,000 
9,500 
4,000 
17,000 
8,000 
1,400 
1,700 
3,300 
900 
5,000 
2,000 
4,500 
1,400 
3,000 


16,000 
5,000 
5,000 

10,000 
4,000 

14,000 
8,500 


Cattle 
il tT  Mverrrr ere sre oe 9,000 
eer ere ee 7,000 
| ers. © 
Wi ROME 6 op 63% iceescadsan 4,500 
Bile PONE, ei eie 6 0S da ae iceneeee 2,700 
EOE GIG 5c cc sicins ce ceccecs Oe 
Bos DOME cs ccsincccdveedscus 3,500 
Oklahoma City ..........6- 600 
a ee ee 2,000 
Mi WAUKER 2c cccccccecccees 300 
DOMVEE , cc sccccccsessccccecs 900 
TAMMEVEIG oe ccc crececcccesies 200 
WEEE we atcsaenivacececcene 400 
Indianapolis 1,500 
Pittsburgh 100 
Cincinnati 800 
Buffalo ...cccvcccccccecsscs 100 
CUSVOIOME  ciccsiccccccccce 200 
Nashville, Tenn. .........-- 100 
TOFONTO wcccccsccccccsecccce 800 

THURSDAY, APRIL 30, 

Cattle. 
CUNCORG cass ceatisco om tice wee 9,000 
Kansas City .....cccecence 2,5 
Py eee eer ree 
OG. EOD wescceccedésncuecs 
Es OE, ois etickdccceesccs 
Stoux City .....cccccccceees 
Bt. PAG cccsccccsvessccctcs 
Oklahoma City <i 
Wort Worth ...... a= 
DOVER ccc dceas ccsesev ences 
WECIGA orn vcivccccccccicecce 
Tndiamapolig ...cccscccccece 
Pittehurgn 2... ccccccscceves ven 
GUCIMDATE 2.06 scccccccvcccs 500 
DONS as ood v'vcctyescccuns 100 
Cleveland .....-.ccccseceses 400 

FRIDAY, MAY 1, 1925. 

RR ics cad case cease 4,000 
>) See en 500 
CE sds avs tans sdeda 1,000 
ie! SAE” gece medeas.eee 600 
ee | NI v5 sa seca ste a8 300 
MO, CARY ok 6 cers sisciveiie 1,000 
Bie RD iia v< sek vainws ee 1,600 
Oklahoma City 700 
Fort (Worth 1,206 
oe ick ee oe eines eee 800 
WUE wie ewe ckrnwe aces 300 
eee Ce PO Er 400 
gi reer eens 
2 eee 500 
RR srr 200 
IPPON 6 didn Se'Wa'6 40a 300 


Sheep. 


Sheep. 
19,000 
5,000 


° 
= 


000 


ge yo 
= 
= 


000 
100 
500 
500 


_ 


“700 
14,400 
100 
800 


4,500 
1,500 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, April 30, 1925. 

CATTLE—tThe disproportionate trend 
of receipts again led to erratic markets. 
Tuesday saw approximately 16,000 head 
offered and a break of 25@40c. As com- 
try loadings were reduced this decline was 
regained, however, values all through the 
list closing.on a parity with a week ear- 
lier. Heavies were comparatively numer- 
ous, demand for good to choice kinds ebb- 
ing and flowing. Light and handyweight 
steers were uniformily in demand, at least 
more active than good to choice heavies. 
Medium grades of all weights were wanted 
and the price range continued unusually 
narrow, comparatively little selling under 
$9.00 and only a meager supply above 
$11.00. Choice weighty steers topped at 
$11.30 today, a few loads making $11.00@ 
11.25. Long yearlings made $11.40, a 
part load of prime 962 Ib. average making 
$12.00. Strictly choice steers averaging 
1316 Ibs. sold at $11.40 earlier in the week. 

She stock advanced unevenly and with 
the exception of good to choice yearling 
heifers prices are on a parity with the 
season’s high time three weeks ago. Bulls 
advanced 15@25c and vealers gained 50c, 
most light vealers today going at $8.00@ 
8.75 with good to choice handyweights at 
$10.00@11.00. 

HOGS—Continued sweeping downward 
price revisions characterized swine trade. 
The losses of 50c@$1.00 registered this 
week brought reductions from the peak of 
the mid-March bulge to a total of $2.50@ 
3.00. The chief bearish influences this 
week were increased marketings at prac- 
tically all points and a marked indifference 
to general demand. 

Medium and heavyweight butchers suf- 
fered 80@95c reductions, light lights de- 
clined 90c@$1.00, packing sows dropped 
S0@75c and slaughter pigs ruled 50c@ 
$1.00 lower than last Thursday. These 
readjustments lowered the top to $11.55, 
as compared with $14.60 on March 18. 

SHEEP—Displaying a marked reversal 
from the downward trend noted recently, 
prices the fore part of the week took a 
phenomenal spurt that carried values 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








Schwartz- 
Feaman-Nolan Co. 


roe CY Stock Yards 
ansas ity, Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 








sharply higher, but sellers were unable to 
maintain them on Thursday and values 
sagged, leaving net gains for the week of 
$1.00@1.25, weighty kinds receiving the 
maximum price enhancement. Buyers, evi- 
dently expecting a shortage of lambs in 
the near future, before spring lambs 
attained marketward volume _ entered 
freely into a wild scramble for numbers, 
this being the main activating agent to 
price. Desirable wooled lambs reached a 
peak of $16.25, the closing mark being 
$16.00 however, while comparable grades 
of clipped lambs made $13.85 at the 
high point, $13.50 and $13.60 taking these 
kinds Thursday. California springers met 
a ready demand at $16.75@17.25, market- 
ward movement showing sharp increases. 

In line with advancing lamb values, fat 
sheep prices rose 25@50c, choice wooled 
ewes making $9.00, with clipped offerings 
$8.00@8.25. 

i 


OMAHA. 


May 2, 1925. 


Declines of 15@25c for the week were en- 
forced on the bulk of offerings, although 
low priced light offerings held about 
steady. The week’s top price of $11.00 
was paid for choice 1285 lb. averages and 
weighty steers averaging 1352 lbs. earned 
$10.60. She stock although slow held 
about steady. Bulls are strong to 1l5c 
higher and veal steady. 

HOGS—lIncreased receipts here and 
elsewhere coupled with narrow demand 
from both packers and shippers resulted 
in a downward revision in hog prices. 
Other bearish influences were the down- 

ward trend of provisions and the fresh 
pork trade. Compared with a week ago 
hog values are 75@85c lower. The out- 
standing feature has been the contraction 
of the price spread between common and 
choice butchers. On today’s market, bulk 
of all sales ranged from $10.65@10.85; top 
$11.00. 

SHEEP—Curtailment in supplies at 
leading markets resulted in sharp ad- 
vances on fat lambs and values today are 
quoted at $1.50@1.75 higher on wooled 
lambs, $2.00@2.50 higher on clippers with 
spring lambs 50@75c up from a week ago. 


(Reported by U. S. Bureau of Agricultural Economics) Bulk of wooled lambs today sold at 

Omaha, Nebr., April 30, 1925. $15.25@15.75; top $15.90 with clippers 

CATTLE—Movement of fed steers and ‘™OStly $12.10@13.40;_ springers $16.00@ 

seh ay 16.50. Sheep are 25@50c higher for the 

yearlings was rather slow on most days period, wooled ewes of desirable weights 
this week, under fairly liberal receipts. $8.50@9.00; clipped ewes $6.50@7.50. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, April 30, 
1925, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft sed)” hogs and roasting 


pigs ex CHICAGO. 
BU cpcbeersaeaxdseeessses néescoceee SSL 
BULK OF SALES . oocescceccsee eeeee 11.10@11.40 
Hvy. wt. (250-350 ibs. ), med- ch.. ieee ees 11.20@11,40 
¥ wt. (200-250 lbs.), med. “ge pneees 11.25@11.45 
wt. (160-200 lbs.), com.-ch.. - 11.00@11.45 
it. It. (130-160 Ibs. » com.-ch........ + 10.50@11.35 
Packing hogs, — eskesbbbseeases 10.10@10.35 
so RT ae ere 9.85@10.10 
Sightr. pigs (130 ,7 down), med. -ch.. 10.00@11.00 


Av. cost and wt. Wed. (pigs excluded) 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 


11.48-243 Ib. 








SD GD EEEED ccnvececevcncceces 10.40@12.00 
wccccccccce + 9.75@10.90 
Medium - 8&.75@ 10.00 
mmon ¢ %.25@ 8.75 
STEERS (1,100 LBS. DOWN): 
SD ND Sobcbaccecassansee 10.90@12.00 
Dt isenGhbesbsweubsses deus saves on 10.00@ 10.90 
PEPE =. cee coccscecesecces coves: 8.50@10.10 
SEINEED wand dpvaescanescnedsdens eee = 6.85@ 8.75 
Canner and cutter .......... sss... 5.50@ 6.75 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 Ibs. down)...... 9.50@11.25 
HEIFERS: 
Good-choice (850 Ibs. fup)........... 8.35@10.75 
Common-med. (all on sseuswese 6.00@ 8.35 
COWS: 
se and Bo. yond ose ccecceseccecs +++ 6.50@ 8.75 
Sore + 4.50@ 6.50 
— ond ‘oe seeceececereseees 3.00@ 4.50 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 5.40@ 7.25 
Can.-med. (canner and bologna).... 4.00@ 5.40 


CALVES: 
Med.-ch. (190 Ibs. down). 
Cull-com. (190 - down).. 


7.50@11.00 
5.00@ 7.50 


eeeeeeeee 


Med.-ch. (190-260 Ibs.)......ee00026 4:50@10.75 
Med.-ch. (260 = DD) coves ecccceee 4.00@ 8.00 
Cull-com. (190 Ibs. up)...... ecccese 3.50@ 6.75 

wa Sheep and Lambs 
a on full ated basis.) 
.-pr. (84 lbs. down)....... 14.00@16.00 
Lambs, — pr. (92 Ibs. up)... 12.75@ 15.25 


Lambs, cull-com. (all weights)........ 
CTT BATS own ccc nceccevccscocecceses 


11.50@14.00 
14.50@17.25 


Yearling wethers, med.-prime......... 9.75@13.00 
Wethers, med.-pr. (2 yrs. old and over) on aon 
Ewes, common to choice..... eecccccee 25@ 9.25 
Ewes, canner and cull..... eveeccccese 2750 6.25 


KANSAS CITY. OMAHA. E. ST. LOUIS. 8ST. PAUL. 
$11.25 $11.00 $11.50 $11.00 
11.00@11.15 10.65@10.85 11.00@11.25 10.85@11.00 
10.90@11.15 10.65@10.85 11.15@11.30 10.90 @ 11.00 
11.00@11.25 10.65@10.85 11.00@11.35 10.90@11.00 


10.90@11.20 
10.00@11.15 


10.50@10,80 
10.25@10.80 


10.50@11.25 
10.50@11.40 


10.00@10.25 10.25@10.50 9.50@ 9.65 9.75@10.00 
9.75@10.00 = d0a10. 25 9.00@ 9.50 9.50@ 9.75 
9.75 @10.85 75@ 10. 50 10.00@11.00 10.75@11.00 
11.22-229 Ib. 10. 97-245 Ib. 11.50-225 Ib. wee ee ee eee 


9.75@11.60 9.75@11.35 10.25@11.75 .......0- 
9.15@10.40 9.10@10.35 9.50@10.75 9.00 @ 10.35 
8.10@ 9.65 8.15@ 9.60 8.50@10.00 8.00@ 9.15 
6.60@ 8.10 6.50@ 8.15 7.25@ 8.50 6.25@ 8.00 
10.00@11.60 10.65@11.35 10.75@11.75 — .......65. 
9.65@10.50 9.60@10.40 10.00@10.75 9.25@10.50 
2. 10@ 9.75 8.10@ 9.75 8.50@10.00 8.00@ 9.25 
6.25@ 8.10 6.40@ 8.10 00@ 8.50 6.00@ 8.00 
4. 25@ 6.25 4.50@ 6.40 4.75@ 7.00 4.25@ 6.00 
).25@11.10 9.15@11.00 9.50@11.25 9.00@ 11.25 
8.2: + gre 25 8.25@10.40 8.25@10.5 7.75@ 9.25 
5.00@ 8.25 5.00@ 8.25 6.00@ 8.25 4.25@ 7.75 
6.50@ 8.35 6.15@ 8.75 7.00@ 8.50 6.25@ 7.75 
4.35@ 6.50 4.50@ 6.15 5.25@ 7.00 4.25@ 6.25 
2.50@ 4.35 2.50@ 4.50 2.25@ 5.25 2.50@ 4.15 
5.15@ 6.85 5.10@ 6.85 5.50@ 7.00 5.00@ 6.25 
3.35@ 5.15 3.25@ 5.10 3.25@ 5.50 3.25@ 4.85 
6.00@ 9.00 6.75@ 9.50 7.00@ 9.50 6.00@ 9.00 
4.00@ 6.00 3.50@ 6.75 3.50@ 7.00 3.50@ 6.00 
4.75@ 8.75 4.50@ 9.00 5.0@ 9.00 5.50@ 8.50 
4.00@ 8.00 4.25@ 8.00 5.00@ 8.00 4.50@ 7.00 
3.00@ 5.50 3.00@ 5.25 3.00@ 5.00 3.00@ 5.00 


13.75@16.00 


14.25@15.90 
13.00@15.25 


13.50@16.00 


13.00@15.00 
12.00@14.25 


10.50@13.75 10.50@14.25 11.00@13.50 10.50@13.00 
14.00@16.50 14.25@16.50 =... .. eee een eees 
9.50@12.75 9.00@11.50 9.25@12.50 8.00@11.25 
7.25@11.00 7.00@10.25 7.50@10.50 7.00@10.00 
6.00@ 9.50 6.00@ 9.00 6.00@ 9.00 5.25@ 8.25 
2.25@ 6.00 2.50@ 6.50 3.00@ 6.00 2.00@ 5.25 





E. R. Whiting 


Indianapolis, 
Ind. 
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Purchasing Agents 





i H. McMurray 
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KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics) 
Kansas City, Mo., April 30, 1925. 

CATTLE—Desirable grades of medium 
weight fed steers and yearlings have 
been in fairly broad demand and closing 
prices are around steady with a week ago. 
Other grades of fed steers are 15@25c 
lower, with weightier kinds and common 
grades dull at the decline. Choice year- 
lings topped the week’s trade at $11.00, 
while best mediumweights reached $10.75. 
Heavy matured beeves landed at $10.50 
and bulk of fat steers and yearlings cashed 
from $8.50@10.00. Colorado steers sold 
from $9.65@10.15, fed Texans making 
$7.75@8.75 and straight grassers from the 
same state from $6.75@7.50. 

Better grades of beef cows and heifers 
also mixed yearling heifers and steers are 
15 to 25c higher for the week, while other 
classes of she stock held about steady. 
Killing calves are steady to 25c lower, 
with plainer grades showing the decline. 
Top veals sold at $8.00 mostly at the close. 
Bull prices are 15 to 25c higher. 

HOGS—Values continued their down- 
ward trend throughout the week and 
prices are generally 50@60c lower than 
last Thursday and at the low point for 
the month. Fairly liberal supplies at all 
points and a rather unsettled dressed meat 
market in the east were responsible for 
the sharp break in prices. Choice light 
weights continued to command a slight 
premium oyer choice weighty butchers 
selling at the top of the market all week. 
On today’s market best 200 lb. averages 
reached $11.25, while weighty butchers 
stopped at $11.10. Packing grades are 
around 75c lower, with most sales from 
$10.00@10.10 at the close. 

SHEEP—Fat lambs met an active de- 
mand during the week and advances of 
around $1.50 were scored with the close 
highest. Desirable weight fed wooled 
lambs sold up to $16.00 while the bulk of 
late sales ranged from $15.00@15.85. Best 
shorn lambs reached $13.10 with other 
sales on recent days from $12.75@13.00. 
Arizona springers scored $16.00. Prices 
on matured sheep are 50@75c higher, with 
best wooled ewes at $9.00 and shorn offer- 


ings upward to $7.50. Shorn wethers 
topped at $8.95, bulk from $8.25@8.75. 
cs 
ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics) 
E. St. ‘Louis, Ill., April 30, 1925. 

CATTLE—Beef steer values this week 
swung alternately upward and downward, 
up on Monday, back again Tuesday then 
up Wednesday, closing today strong to 
25c higher than one week ago. Light 
steers and heifers showed the advance, 
cows and bulls improved 25c while can- 


> tions $12.25@13. 00; 
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ners and stockers remained unchanged, 
with good and choice light vealers steady 
to 25c lower. Tops for week: matured 


steers $11.00; yearlings $10.50; heifers 
$10.90. 
Bulks for week: steers $8.00@10.00; 


yearlings and heifers $8.25@10.40; cows 
$5.75@7.00; bologna bulls $4.75@5.25. 

HOGS—The market this week con- 
tinued to display a very weak undertone, 
dropping to lowest levels since last 
February. Prices are now 65@/75c under 
last Thursday, with light hogs and under- 
weights showing the maximum decline. A 
feature has been a narrower spread be- 
tween light and heavy hogs. Top today 
was $11.50 with bulk of butcher hogs 
averaging 160-lbs. and up $11.20@11.40; 
good 130 to 130 lb. averages $11.00@11.25; 
bulk good weight native pigs $10. 50@11. 00: 
packing sows $9.50. Receipts have been 
about the same this week as last but about 
15 per cent under last year. Many hogs 
show a tack of high finish. 

SHEEP—Fat lambs are $2.00 and more 
higher than a week ago. Top clipped 
lambs made $13.90 with bulk of good light 
kinds $13.50@13.65 and weighty descrip- 
culls $8.50@9.00. No 
wooled lambs arrived. The sheep market 
is unchanged; best wooled ewes $9.00: 
clipped ewes $7.00. 


eet 
ST. JOSEPH 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., April 28, 1925. 
CATTLE.—Cattle receipts for two days 
around 5,500. Killing quality better than 
last week, and the market steady to 15c 


lower. Top lightweight steers, $10.50; 
handyweights, $10.35, and bulk of all sales 
$9.25@10.25. 

Colorado pulpers, $8.85@9.75. Best 
mixed yearlings, $10.50, with most sales 
$8.75@10.00. 


Load lots of good heifers ranged $9.25@ 
9.85. Common kinds down to $5.50. Bulk 
of fair to good cows sold $5.25@7.25, with 
choice kinds up to $8.00. Canners and 
cutters $2.50@3.75. 

Bulls mostly $4.00@5.50, with choice 
light butchers up to $8.00. Calves 50c 
lower, top $8.00. 

HOGS—Around 12,000 hogs were re- 
ceived the first two days this week, com- 
pared with 9,315 a week ago. Market 30@ 
35c lower for the period. 

Tuesday’s top $11.50; bulk, $11.25@11.50. 
Packing sows $10.25@10.50. 

SHEEP—Sheep receipts about 11,000 
for two days. Supplies light at all points 
and market mostly $1.00 higher on alll 
killing classes. Top fed lambs Tuesday 
$15.50, and California springers averaging 
67@73 pounds at $16.50. 

Fair quality’ wcol ewes $9.00. 
clips quoted at $7.50. 


Good 








KENNETT-MURRAY 


Live Stock Buying Organization 
Order Buyers on Eleven Markets 


P. C. Kennett & Son, 

Louisville, Nashville and Montgomery 
Kennett-Murray & Company, 

Chicago, Lafayette and Omaha 
Kennett Colina & Company—Cincinnati 
Kennett Murray & Colina—Detroit 
Kennett Sparks & Company—E. St. Louis 
Kennett Murray & Darnell—Indianapolis 
Kennett Murray & Brown—Sioux City 


BUYERS ONLY and WE BUY RIGHT 
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ST. PAUL. 
(Reported by U. 8S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 

So. St. Paul, Minn., April 29, 1925. 

CATTLE—The 25@50c price decline en- 
forced on killing classes last week was 
made up, the market reacting slightly dur- 
ing the first three days of this week. 
Values ruled strong to 25c higher. 

Only odds and ends in the steer line 
reached $10.00 while yearlings set the 
week’s high money so far at $10.35. Other 
good grade yearlings and mediumweight 
steers have sold in the $9.25@9.75 range, 
bulk of all fed steers and yearlings com- 
prising short-fed and warmed-up offer- 
~ selling at $8.00@9.25. 

Best fat cows again reached $7.50, kinds 
on the “heifery” order $7.75, while bulk of 
all fat cows continue within the $5.00@ 
6.50 range. Fat heifers predominate at 
$6.75@8.00 lighterweights and yearlings 
selling upwards to $9.00, canners and cut- 
ters, bulk at $2.75@3.50, strongweight cut- 
ters making $3.75 or better. 

Sausage bulls are selling from $4.25@ 
4.75, bulk at $4.50 and down. 

HOGS—Hog receipts of 46,000 for the 
first three days of the week are practi- 
cally the same as for a week and a year 
ago. The hog market has again sagged 
steadily during the current week and bulk 
of the butcher and bacon hogs cashed 
Wednesday at $11.10 against $11.75 a 
week ago and $12.40 two weeks ago. 

Bulk of the packing sows brought 
$10.00, or 25c lower than a week ago, 
with most of the desirable pigs at $11.10 
against $11.75 a week ago. 

SHEEP—While local receipts of sheep 
and lambs have been very light, lamb 
quotations have been elevated around 
$1.00@1.50 during the past week. Fat 
sheep are 25@50c higher, good wooled 
ewes selling at present from $7.00@8.25. 

ee ea 


SIOUX CITY. 
(Special Wire to The National Provisioner.) 
Sioux City, Ia., April 29, 1925. 

CATTLE—tThe best to be said of the 
cattle trade today is that declines that 
had prevailed on former days of the week 
were checked and the receipts of 2,500 
were taken off at steady to strong prices 
for the beef grades. The half week total 
of 10,300 cattle is around 2,500 more than 
came for the previous week, but is slightly 


J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 





Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








Order Buyers 


of 
Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 








References: Dun & Bradstreets 








2 NO RGLERS 
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iess than number here for the same time 
of last year. 

The best cattle here for the week were 
very choice yearlings at $10.75, and there 
have been few beeves selling above $10.50, 


although several lots of heavy beeves, 
above 1,500 Ibs. average have made the 
$10.50 mark. 3ulk of good to choice 


steers and yearlings of all weights, $9.00 
@10.00; medium to good lots, $8.00@9.00; 
common grades from $7.75 down. 

Bulk of cows and heifers to the beef 
trade, $6.00@7.50, although corn fed year- 
ling heifers have sold in load lots up to 
$9.25; common to fair cows, from $5.50 
down; veal calves up to $9.00 for the 
best. 

HOGS—The hog market has continued 
to work toward lower levels until it is 
row at low point of the spring season 
and on a 10@25c decline today is fully 
50@75c lower than at the close of last 
week. The half week total of hogs at 
this market is 39,000 and is showing a 
small increase over number here for last 
week. 

On the regular market to top butchers 
today sold at $11.15, and bulk of all good 
hogs went in a range of $10.75@11.10, off 
qualities and underweight lights down to 
around $10.25. 

SHEEP—Sheep have continued to show 
strong advances and top lambs in the 
fleece are quoted up to $15.75, while top 
shorn lots sell up to $13.25. 


PACKERS’ PURCHASES. 
Purchases of livestock by packers at prin¢ipal cen- 
ters for the week ending Saturday, April 25, 1825, 
are reported to The National Provisioner as follows: 








CHICAGO. 
Hogs. Sheep. 
Armour & Co. 12,600 23,160 
Swift & Co. 10,100 21,094 
Morris & Co. 9,500 7,392 
Wilson & Co. 9,700 7,351 
Anglo-American Prov. 5,600 
G. H. Hammond Co. ..... 6,100 ne 
Libby, McNeill & Libby 003 cone are 
Brennan Packing Co., 4,500 aoe Miller & Hart, 
5,700 hogs; Independent Packing Co., 4,500 hogs; 


3,400 hogs; Western Packing & 


3oyd, Lunham & Co., 
Roberts & Oake, 5,600 


Provision Co., 6,200 hogs; 














hogs; others, 19,000 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
re Ee Ee. 8 kane 2,978 1,408 4,061 4,441 
Cudahy Pkg. 3,58 1,581 2,478 4,808 
Fowler Pkg. Co < 2 ee 
Morris & Co. 937 862, 2.254 3,658 
Pn 2 2, -cbseneeeen 432 5,683 7,039 
Wilson & Co. 462 6,3: 4,870 
Lecal butchers 229 377 5 
Peer rey sey 5,046 21,178 24,821 
OMAHA. 
Cattle and 
Calves. Hogs. 
Armour & Co. 82 15,3825 
Cudahy Pkg. 12,888 


Dold Pkg. Co. 7,109 


























Morris & Co. 7,703 
Swift & Co. 11,551 10. 076 
M. Glassburg ines 
Hoffman Pkg. - 
Mayerwich & V. soe 
eee at. QOD, ccccccnesecs ries 
eee Gree GO. 2505000000 0%0 ve ee 
8 are Se 
a ee. Ae ee =. 
Se ee Ce os snk eee eho s ~~. 
8” ee ys 
S.A ea errs “_ 
a. OY Rear pea 
Kennett-Murray Co. ........... 5,003 
By We BEET os cvpsvesconssnses 7,087 
Other buyers, Omaha .......... 7,408 

REN Sxke sunk dn Gwesnonseasnes 17,346 74,074 31,192 

ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep 

Armour & Co. ..............-.-. 2,696 5,195 1,679 
SONG ..swssee ee ae se sb a ce 6,069 1,517 
Dri, <.<<hsonbienseewkew 2,460 3,846 5 
St. Louis Dressed Beef Co...... 1,307 oeee aeee 
Independent Pkg. Co........... 455 160 61 
er 1,240 2,955 ooo 
DL EM ciessbsns ssessnes 22 1,535 anes 
eee Sea 583 30 
4. ae Ceres 79 882 sabe 
Parcortens Pie. Oo. .....0..0000 11 418 “see 
My GDiesskec6xeb eK rane 40 1,053 15 
a ey er Pere 8,051 49,082 389 

BEE cosh bnavcueeiescaneaeeen 19,687 71,778 4,245 

ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 

Swift & Co ae 812 6,754 13,564 
Armour & Co........ > 6.2, 848 
Morris & Co 3,133 


Others 





Total 23,095 
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SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 
4 


















































Cudahy Pkg. Co........ 2,161 159 15 1,271 
Armour & Co........... 2,803 246 1,698 
SR 2 Raa 1,814 193 2 
wets Taw. O8.~ 6.000005 154 49 orks 
Smith Bros. Pkg. Co.... 18 17 56 
Local butchers ........ 98 56 10 
Order buyers and packer 
SUE. keGacedsivow y92 3 27,662 seas 
BREE aves cynocsegesce 7,540 723 «465,658 3,651 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
ee 1,278 535 2,700 7 
Wi 2 aes 1,327 revs 2,298 53 
GEE Sesesnd weswadpvs 63 14 359 se ae 
RU: Shuwaonosuned ces 2,663 1,266 5,357 60 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,690 3,315 18,042 93 
Kingan & Co. ......... 1,507 725 10,561 60 
Indianapolis Abat. Co... 46 671 91 21 
£2 ae 3,127 267 60 17 
Hilgemeier Bros. ...... oses owes 925 +e 
GO eee 137 40 “ee 
Mh! A ee 134 10 595, 
Schussler Pkg. Co....... 33 ee 324 
Riverview Pkg. Co...... 7 Pee 193 
og: SS ee 85 18 266 
Indianapolis Prov, Co... .... as 290 Oo 
ts VRE” Ss 5053 9040 3 76 has 25 
Hoosier Abat. Co. ...... 25 aseanie sinew some 
Fcc he pestan sek ees e 445 139 37 3 
 é5 54 5 ésnvees kane 7,239 5,261 31,384 219 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co..... 495 4 3,733 89 
Kroger Groc. & Bak. Co. 177 1,604 poss 
Gus Juengling ......... 147 164 ane 50 
J. & F. Schroth Pkg. Co. 15 2,839 eae 
H. H. Meyer Pkg. Co... 20 pees 2,473 Poe 
John Hilberg’s Sons.... 149 3 ; sae 27 
Wm. G. Rehn’s Sons.... 120 12 : owes 
Peoples Pkg. Co........ 39 106 . 
A. Sander Pkg. Co...... 5 Pye 1,545 
Sam Gall . 10 eS os 
J. Schlacter § 212 326 
DE cee case eee cece 1,389 1,019 12,194 622 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep 
Plankinton Pkg. Co..... 1,300 138,973 9,080 535 
Swift & Co., Chicago... 31 Daas abe coos 
United Dressed Beef Co. 98 Das 
The Layton Co.......... er ee 496 
i . Newnshwnp sess 64 nae 145 
i ae iste irene 105 32 ee 
Swift, Harrisburg, Pa.. 87 es one aah 
Local butchers 323 388 21 39 
Local traders 312 114 28 1 
Seer trrrer de OY 8,770 575 
WICHITA. 
Cattle. Calves. Hogs. Sheep 
Cudshy Pkg. ©o.......+ 1,142 518 6,676 555 
pe hi, ee Pee 381 42 6,391 cae 
Local butchers ......... 213 yo wewin 
SE: Wseetesededunca’ 1,736 560 13,067 555 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep 
ge ee 3,448 6,011 21,885 648 
Hertz Bros. oss. 96 po ne 
See 1,009 217 ee 
DE OE RI wines ccscecds 4,809 9,161 32,875 876 
ee Serer 948 9 185 
NEE: em nawcutnovewneds 6,441 15,494 62,745 1,524 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending April 25, 1925, with comparisons: 
CATTLE. 


Week oer Prev. Cor. week, 











April 2 week. 1924. 

P< <cconepesenete enews 26,732 26,077 25,244 
OS ees en.” | wees 16,627 
PE Snsxsche wave sen eess 7 23,073 25,235 
Pe -skvunsseuncs sees 16,833 18, 150 
Oe ae eee 8,958 
gy a 11,124 
CO ra ie 3,428 
DL, xis cchineesne x 6,798 
SER ccivbnsvsach poise é 1,589 1,800 
END. 0-65< 409 006 04500%.0- Ue 1,829 
DL eas sonescpsboseuee 7 2. 207 
ee rr rer 2,793 
ae ee Seay 11, "42 209) 

BUN psn nes tiiseeboaseen 136,138 

HOGS. 

MEER EET OE LT | 102.500 89,800 
Kansas City ,175 * 
ere ere 7,7 
Sd) ap bnwce we neebd bb ate 28 
St. Joseph 2 8,92 
ES ee rr 5 
Oklahoma City 5, 
RONINEND . ns osseccsevens 508 
ere rr 16,148 
SEED Savin wewescsseuk 9,412 
Wichita 5,135 
Denver 
St. Paul 61, "93 5 

LP rrreT ty ere et ey 492,501 448,471 542,479 




















SHEEP 

CED: wien nc d5 60 tas Nemo 58,997 50,798 33,697 
Me SG oan ka nin ve hws ain are 17,966 
EE vcs aaion pi nse Sachs 31,192 35,190 25,008 
CE rer 4,245 27,694 8,583 
is ME Shc cocan cana s tice 23,095 5,267 18,529 
ERO es 3,651 2,014 2,153 
Oklahoma City 60 6 73 
Indianapolis 219 479 432 
Ee ee 622 523 452 
ED. ssh cs shéovtvanes 575 336 357 
QS eee 555 212 209 
aah ie hed hss Guede eae 2,960 5,228 
ER oh WN n ons Ree esate 1,524 2,148 1,440 

NW cbS teat ele cee atere 149,556 127,627 114,128 

te 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 

















centers for the week ending April 25, 1925. 
CATTLE 

Week. Cor. 

ending Prev. week. 

Apr. 25. week. 1924. 
RESO Pe a 26,732 26,077 35,452 
DE MY se whaess<aa pees 23,123 25, 062 20,947 
[SSSA ae 16,463 21,537 22,329 
ee tes EOD cc caseescces 16,986 15,407 14,356 
St. Joseph 8,703 7,087 
Sioux City 9,571 7,426 
Cudahy ....... 814 862 
Fort Worth 6,859 6,282 
Philadelphia 1,918 1,992 
Indianapolis 2,210 1,593 
ee Serer 1,469 1,575 
New York and Jersey City 11, 031 9, 62% 8,630 
Oklahoma City ........... 3,929 4,999 3,942 
rer res ee 89,800 128,405 
Kansas City .... 21,505 29,051 
SEE? beh ks kdn ses eek hoes A 50,642 66,498 
me ees es 27,508 30,059 39,272 
as ER 5 on a o050 eh Weve da 12,419 26,592 
Sioux City 34,881 40,806 
SEE. eaaes AGS ses 60 aneem 4,574 11,561 
to a eserenr ry 9,120 15,325 
Fort Worth 7,040 7,658 
Philadelphia 14,760 19,197 
Indianapolis 14,857 19,618 
E90 5.04 b-05 in 0 0 506% 6 86'S 7,458 12,769 
New York and Jersey City 48, 031 42,556 56,080 
Oktahwema Olty ...sccccces 5,357 6,368 5,002 
RUD: a ch dish Be tbnkse ee 50,798 36,635 
SE SES ows caxcsevanae 27,237 17,966 
Omaha 35,270 23,636 
East St. Louis 3,559 8,734 
3 ae 23,626 14,702 
ee 3,223 1,980 
SEE, caboose as owgiswesanie 276 277 
are 1,662 13,483 
Ce FEET oe 4,189 5,056 
SUEDE awcveswewaveus 331 22 2 
PR errr 5,100 6,152 5,502 
New York and ity 40,212 34,587 31,635 
Oklahoma City ‘ie 60 6 73 

a 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending 


April 23, 1925, with comparisons: 


BUTCHERS STEERS. 
1,000-1,200 Ibs. 








Same Week 
week ende: 
X 1924 Apr. 16. 
Toronto -2t $ 9.00 $ 8.25 
Montreal -00 7.50 8.00 
Montreal J 7.50 8.00 
EE niche nsndaseer one 7.50 7.25 7.65 
PT Cc o6iab webs esa uweew 7.50 6.10 7.00 
a ae 7.50 6.25 7.00 
Toronto 12.00 13.00 
Montreal 8.00 7.50 
Montreal 8.00 7.50 
Winnipeg 10.00 11.00 
Calgary 7.00 9.25 
Err rr eee 9.00 8.00 9.00 
SELECT BACON HOGS 
ND 4-4» oop a aniabkss ane a 14.92 8.80 15.19 
RR CIO oon ceicc wasuate 14.00 9.00 14.50 
OO ae eee 14.00 9.00 14.50 
DOME © (ic -5 14 ‘ole blein dam tance 13.47 7.92 14.02 
PS Ts. sss Urata epasne 12.92 7.70 13.31 
rs eer on 13.20 7.55 13.40 
GOOD LAMBS. 

PD. duals csweenawont es 5 16.00 417.00 
DEI COU Docks sce pesencc 12.50 711.00 
OE a eee 12.50 711.00 
Winnipeg cvsen sammie Raa 13.50 3.50 
SEE 5 4c. s'oshua'vs ou Sete bo 13.00 12.50 
DEE Jsskaueca stoke ass 13.00 3.50 





~ ¢Spring lambs, per head. 
pone? eee 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Saturday, April 25, 1925, are 
as follows: 
























Cattle. Calves. Hogs. Sheep. 

ak Se 4,682 12,071 11,753 13,786 
New York...... 1,459 4,803 14,951 3,653 
Central Union Foe! a 15,396 
10,197 17,969 26,704 32,835 

; 7,803 18,151 23,924 30,962 

Two weeks ago........ 7,649 20,537 22,245 28,748 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—One killer moved a 
car of Feb.-March extreme light native 
steers at 13%c. Another seller refused 
that price for later take-off and asked 
1334c. Killers report a fair inquiry for 
native steers at 14%c, the previously paid 
basis and some killers inclined to decline 
the business for the present, because of 
small stocks and desires to endeavor to 
talk more money later. Light cows are 
also inquired for. Branded cows are also 
wanted and are in small supply. Leather 
from such raw stock is selling fairly well. 


Heavy brands are fairly well cleaned out 
in operation when some 30,000 hides sold 
and big bookings were made by two of the 
larger sellers to own subsidiaries. Local 
small packers have declined 13%4c and de- 
mand 13%c firmly. Native steers sold 
liberally at 14%c; heavy Texas made 
14%4c; butts brought 14c; Colorados 13%c 
and branded cows 13c; heavy cows made 
13%c for St. Pauls and current slaughter 
at other points quoted 13@13%c; outside 
asked; lights made 13%c; nat. bulls 11c; 
brands 94@10c. 

COUNTRY HIDES—Quiet and wait- 
ing. A mixed situation is developing for 
some reason or other, Advices from the 
east indicate sales of good quality ex- 
tremes at 14%c yet mid-western dealers 
are seeking business in strictly grub free 
25@50’s at 14%4{c and cannot draw better 
than 1334c as a bid. Buyers’ ideas on 
moderately grubby goods are generally 
around lsc but such bids are not serously 
considered by dealers here. The situation 
in the outside markets is about steady with 
all weights quoted at 114%4@1134c delivered 
basis. Holdings of hides are said to be 
rather limited. Heavy steers rate at 
12Y%,@13%c; heavy cows at Des ged 54 for 
business and buffs at 11%@12c with the 
inside a business possibility but the out- 
side is considered too high. Extremes are 
considered worth 13%4@l4c as to qualities 
and tanners views are usually a little low- 
er. Branded country hides 10@10%c 
country packers at 11@13c; bulls 9@9%c 
for business; country packers 10@10%c; 
glue hides 8@8'4c asked. 

CALFSKINS—Quiet and easy in tone. 
There is no support to skins in this sec- 
tion or east, for that matter, Domestic 
interests are predicting a collapse in val- 
ues because of absence of foreign buying, 
increasing domestic supplies and slow and 
easy leather prices. Local collectors are 
offering skins as low as 20%c and well 
posted students feel that bids at 20c 
would receive encouragement. Packers 
are quiet but nothing is pressing on the 
market. Killers ask 24c and last sold at 
23c. Tanners intimate they might be in- 
terested at not over 2lc. Outside city calf- 
skins are quiet around 19@20c for business 
and lately paid. Resalted lines are quoted 
at 17@18c and country kinds at 16@18c. 
Deacons are quiet around $1.15@1.30 and 
cities $1.45@1.55 nominal; slunks $1.02%: 
Kipskins are featureless. Buyers are not 
keen for material and supplies are mod- 
erate. Cities recently sold at l6c; packers 
last brought that figure. Some sellers ask 
17c. One killer has four months in salt 
unsold and traders claim prices around 
16c will have to rule to make same attrac- 
tive; Countries, 13@14c. 

MISCELLANEOUS MARKETS—Dry 
hides are unchanged at 1914@20c nominal; 
horse hides are meeting with fair demand 
at $4.25@4.75 for good mixtures as to lots, 
and buyers; renderer varieties $5.00@5.25 
with makers of such hides inclined toward 
greater firmness. Packer pelts are quiet 
at $2.75@3.25 nominal; shearlings 90@95c 
with stocks and production still small; dry 


pelts 30@32c for business; hogskins 15@ 
35c; pickled sheepskins $8.50@9.50 doz. 


New York. 


NEW YORK PACKER HIDES—One 
killer sold 8,000 April hides, booking na- 
tive steers at 14c; butts at 15%4c and 
Colorados 13c, all steady rates with earlier 
business and also the March levels. Other 
killers continue to defer operations in 
hopes of securing slightly more money 
later, but students of the situation feel 
their hopes are doomed to disappointment. 
Cows are quoted around 13c nominal; 
bulls at 10%@10%c. 

SMALL PACKER HIDES—Nothing 
new developing in small packer stock. 
Buyers are becoming more sure of their 
position on the market and are decidedly 
unwilling to better a 13c basis for eastern 
all weight April steers and cows. Mid- 
western killers ask 13%c and are reported 
to hold bids at 13%4c for best productions. 
As a general rule tanners are not anxious 
to operate in these descriptions. Holdings 
for the most part consist of April slaught- 
er intact and many observers feel the small 
packer stocks exceed the big packer hold- 
ings sufficiently to confirm them in their 
diagnosis of values. Canadian packers 
are still doing nothing and coast hides of 
April kill are intact with demands report- 
ed temporarily quiet. 

COUNTRY HIDES—FEastern tanners 
are reported to have paid 14%c for some 
fancy mid-west extremes in_ straight 
weights and grub free. Some North Caro- 
lina 25@30’s, 5@10 per cent grubbs sold 
at 13%c. Far southern stock 15@50 and 
30@50 Ibs. is selling at 10%c flat in car- 
lots and best northern tick free and grub 
free types are quoted 13@13%c flat basis 
paid. Canadian light hides are rated at 
1234@13%c flat as to descriptions with 
quality still somewhat poor. There is not 
such a brisk call for exportable heavy 
hides as previously. Middle weights are 
meeting with slow call at 11%c for best 
types. 

CALFSKINS — Buying support from 
—_ tanners is largely lacking in N. 

Y. city calfskins which lately sold at 
$1.85@1.90/2.35(@2.40 /2.95@3.00, mainly 
export. Domestic buyers claim lights not 
worth over $1.75 and others proportionate 
prices. Outside skins are quiet. Generally 
prices within 5@10c of N. Y. rates are 
asked, but outlets are to domestic buyers 
and their views range down to $1.40 basis 
for lights. Car outside city and country 
calf sold $1.25@1.75@2.25 flat. Untrimmed 
stock quoted 19@20c for cities; packers 
21@22c nominal. Foreign skins not gen- 
erally offered. N. Y. kips $3.25@3.40 last 


paid, 
~~ fo — 
MARCH INSPECTED SLAUGHTERS. 


Hog slaughters under federal inspection 
during March, 1925, totaled 3,299,344, com- 
pared to 4,536,372 in March, 1924. Cattle 
slaughters amounted to 736,313, against 
665,156 the same month last year. There 
were 984,254 sheep slaughtered under in- 
spection in March, 1925, compared to 868,- 
398 a year ago. 

For the nine months ended March, 1925, 
there were 38,505,267 hogs slaughtered 
under inspection, compared to 41,778,116 
in the same period last year. Cattle 
slaughters_ amounted to 7,562,225 com- 
pared to 7,056,549 in the same time in 
1924. There were 9,162,063 sheep slaugh- 
tered under inspection during the. eight 
months ended March, 1925, against 8,710,- 
561 in the same period a year ago. 

Official figures of inspected slaughters 
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for March, 1925, with comparisons, are as 
follows: 





Cattle. Calves. Hogs. Sheep. 
Baltimore .... 7,337 1,838 66,736 1,456 
Brooklyn ..... 4,892 2 eae rrr 22,898 
Buffalo ; p 5,347 54,952 6, 023 
Chicago : s 81,256 403,963 229,429 
Cincinnati .... 10,887 8,175 54,823 1,764 
Cleveland .... 8,238 8,964 48,145 10,197 
ee 6,051 7,239 65,479 5,710 
Fort Worth... 33,443 20,024 48,379 9,869 
Indianapolis .. 13,196 4,039 75,424 2,274 
Jersey City.... 5,716 9,404 58,195 25,033 
Kansas City. 83,528 26,659 178,282 105,404 
Milwaukee .. 10,718 56,894 59,817 2,807 
Nat. Stock Yds 23,652 8,985 112,026 15,824 
New York..... 33,617 48,078 76,790 108,955 
( ease awduee 76,996 8,862 244,998 159,588 
Philadelphia .. 8,324 7,237 72,951 13,014 
St. Louis...... 11,5 3,325 108,216 3,237 
Sioux City..... 36,112 4,503 234,679 28,405 
So. St. Joseph. 32,665 8,519 80,202 105,865 
So. St. Paul... 35,437 59,260 251,207 11,222 
All other estab- 
lishments ... 133,675 78,957 1,004,079 115,280 
Total: 


March 1925 736,313 466,092 3,209,344 984,254 

March 1924 665,156 376,709 4,536,372 868,398 
9 months ended 

March, 1925.7,562,225 3,734,942 38,505,267 9,162,063 
9 months ended 

March, 1924.7,056,549 3,324,406 41,778,116 8,710.561 

Goats slaughtered at all establishments, 
March, 1925, 831. 

Inspections of lard at all establishments 
122,634,684 pounds; compound and other 
substitutes 50,825,784 pounds. Corre- 
sponding inspections for March, 1924: 
Lard, 192,456,923 pounds; compound and 
other substitutes 28,981,258 pounds. 
(These totals do not represent actual pro- 
duction, as the same lard or compound 
may have been inspected and recorded 
more than once in the process of manu- 
facture.) 

Carcasses condemned in February, 1925: 
Cattle, 6,823; calves, 971; hogs, 15,838; 
sheap, 864. 


on ad 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending May 2, 1925, with compari- 
sons, are as follows: 


PACKER HIDES. 
Week ending Week ending Corresponding 
May 2, '25. Apr. 25, ’25. week 1924. 
Spready native 





eee 15% @1lé6ec 15% @16c @l4cn 
Heavy native 

steers ....... 144@14%c 144@14%e 11 @l1l%e 
Heavy Texas 

ee ae @14\e @14%e @11%e 
Heavy butt 

— 

ee @l4e @l4c 11 @l1l%e 
He oy "Geietnee 

steers ....... @13%e @13%c 10 @10%e 
Ex-Light Texas 

ee eee @138ec @138e¢ @ 8%ec 
Branded cows. . @13c¢ @13c @ 8%c 
_— native 

Daveiee 40 @13%c 138 @13\4ec @ 9%e 

Light “native 

eee @13%e @13%c 9%@10c 
Native bulls... @lic @lic @ 8& 
Branded bulls.. @ 9%e @ 9\%e @ Te 
Calfskins ......28 @24e 22 @23c @20¢ 


Bs a dskawas a4 16 @lic @l16e @16en 
Kips, overw't..14 @lic 14 @14%c aes 
Kips, branded..12 @13c 12 @12%e rer 
Slunks, regular. @1.02% @1.02% @1.25 
Slunks, hairless.60 @65c 60 @65c 35 @bBuc 

Light, Native, Butts, Colorado and Texas steers ic 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending penn! ending Gonqetes 
May 2, ’25. pr. 25, ’25. week 1924. 
Natives, al! 





weights *..... @13%c @ te 
Bulls, native... @10%e aioise ™% 4 
Br. et. BGS... @13e @13 
Calfekime ...:.. @20¢ @ ike n ike. 
3 ear @15e 14 @14%c @15e 
Slunks, regular. @1.00 @1.00 $1.30@1.60 
Slunks, hairless 

1 eh ee 25 @30c 25 @30c 35 @40e 


COUNTRY HIDES. 
bag ending — ending Corresponding 
ay 2,25. Apr. 25, ’25. week 1924. 
Heavy steers. M3 @12%c M3 @12%e . @10c 
Heavy cows... .11 @11%c 11 @l11l%c 7 @ T%e 
i rer 11%@12¢ 


Extremes ...... 13 @ld4c 13 @l4c 9 10¢ 

“Rae 844@ 9c 8%@ 9c 64%4@ Tc 
Branded hides.. 9144@10c bid fy 6 Tc 
Calfskins ...... 1414 @15¢e 14 15¢ 13 l4c 
BA eo danspveced 13 18%c 13 @13%e 11 12¢ 
Light calf ....$0.90@1.00 $0.90@1. 1.15@1.25 
Deacons ...... $0.80@0.90 $0.80@0.90 $1.00@1.10 


Slunks, regular.$0.80@0.90 80 @90c $0.90@1.00 
Slunks, hairless.$0.25@0.35 $0. ey $0.25@0.80 


Horsehides ....84. a 25 $4.25@5.2 $4.00@4.50 
Hogskins ..... $0.25@0.30 $0.25@0 30 $0.25@0.30 
SHEEPSKINS. 

Week ending Week ending Corresponding 
May 2, '25. Apr. 25, ’°25. week 1924. 


Large packers. .$2.75@3.25 $2.75@3.00 $3.00@3.25 
Small packers. .$3.25@3.50 $3.25@3.50 $3.35@3.50 


Pkrs. shearl’gs.$0.90@0.95 $0.90@0.95 @1.00 
yay Heres ....- $0.30@0.32 $0.30@0.35 $0.28@0.31 





i 
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ICE AND REFRIGERATION 


ICE NOTES. 
A new ice and cold storage plant is 
being built in Stephens, Ark., by the 


Stephens Ice Company. 

The new ice and cold storage plant in 
Chandler, Okla., being erected by the 
Chandler Ice & Storage Company, will be 
in operation shortly. 

The Rothwell-Gatrell Company has let 
contract for the erection of a new cold 


storage plant in Martinsburg, W. Va. 
The plant of the Concordia Ice and 

Cold Storage Company in Concordia, 

Kans., has been enlarged and remodeled. 


A new plant is being erected in Beverly 
Hills, Calif., by the Bevery Hills Ice and 
Cold Storage Company at a cost of around 
$100,000. 

Fire recently swept the uncompleted ice 
plant being erected in Paris, Ky., by the 
Arctic Ice and Cold Storage Company. 

A new cold storage plant is being erected 
in Selah, Wash., by the E. E. Samson 
Company. 

Peoples Ice, Coal and Storage Company 
plans to erect a new building in Di k- 
son, Tenn. 

Pure Process Ice Company has been in- 


corporated in Gadsden, Ala., by A. F. Nor- 
ton and C. L. Goodhue. 

Peoples Ice Company has been incor- 
porated in Lubbock, Tex., with a capital 
stock of $20,000 by G. T. Scales and A. 
Fk. Holt. 

Polar Ice Company 
porated in Columbia, Miss., 
meier and Lee Elder. 


a 


FITTING GAUGE TAPPINGS. 
From Refrigerating World 


incor- 
C. Tons- 


has been. 


by E. C 


The erecting engineer in an ice plant 
is frequently called upon to rectify errors 
or slips on the part of the manufacturer. 
Recently the writer putting in a 
refrigerating system and when we came 
to installing the gauge glass on the tank 
we found that for some reason or other 
the tappings for the fittings were consid- 
erably out of line. 

Sufficient metal was not availabie to 
do any re-tapping, so we solved the prob- 
lem by getting two long nipples, and we 
inserted these into the tapped holes, and 


was 





Made of specially selected, clean, dry 
thoroughly baked—no green centers. Edges and 


Novoid Pure Corkboard 


cork granules. 


Cork Import Corp., 345 West 40th St., New York City 


No foreign binder used. Every sheet 


centers are square and sharp. Write for booklet. 








This is our guarantee. 


Monadnock Bldg. 


The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 


The Hill Manufacturing Co. 


Chicago, Ill. 























Built in capacities of 
from 1 to 25 Tons 











Arctic Horizontal Ammonia 
Compressor 





Write This Down 


The Arctic Junior satisfies 


Meat Packers 
Meat Dealers 
Sausage Makers 
Provisioners 


It will satisfy YOU! 


Let Us Hear from You 


The 
Arctic Ice Machine Co. 
Canton, Ohio 








then bent the lower one which was the 
one out of line, sufficiently to briny it 
back to true alignment, and then screwed 
the fittings into the nipples as correctly 
lined up. While it did not make a par- 
ticularly good looking job it served ‘the 
purpose and got the -plant ‘going on 
schedule time. 


a oo 


ACCIDENT PREVENTION. 
(Continued from page 22.) 


No man is going to be careful unless 
his foreman is careful. 


Safety Slogans a Help. 

Before, during, and after a campaign, 
safety slogans should be kept before the 
men. These slogans, to have any effect, 
should be short and snappy and should 
be changed every few days. Bulletins 
showing the relative standing of the va- 
rious contestants should be displayed in 
prominent places where every employee 
can see them every day, and regularly 
every day these latest results or bulletins 
should be posted. 

Our safety work is carried on under 
the jurisdiction of a Safety Committee 
of the Plant Assembly. The committee is 
made up of both management and em- 
ployee representatives. The idea of safety 
campaigns on our plant originated in and 
was carried out by this committee. 

One of our recent campaigns was con- 
ducted along the lines of a cross country 
auto race, in which each division of the 
plant was represented by an entry in the 
form of a miniature racing car distinctive- 
ly painted and numbered. These cars 
were mounted on large maps of _ the 
United States on which the route of the 
race was marked. 

These maps were placed at conspicuous 
places about the plant, where employees 
coming to and from work and going to 
and from their lunch could not help but 
see them. 


A Safety Campaign that Worked. 

The cars were moved forward daily, ac- 
cording to the accident record of the di- 
vision which they represented. A day 
without a single lost-time accident, ad- 
vanced the car a certain fixed distance, 
while each lost-time accident retarded the 
progress of that car a certain fixed amount. 

In our campaigns we consider only ac- 
cidents that occur while the injured is on 
the company’s payroll. No record is kept 
of the number of minor accidents which 
occur, as we attempt to encourage every 
man, no matter how slightly injured, to 
report to the doctor’s office for examina- 
tion and proper treatment. 

It is surprising, unless you have tried 
it out, to see what interest and enthusiasm 
can be aroused in safety by means of such 
a contest. Every noon hour, groups of 
men were congregated before these maps, 
discussing their chances of winning and 
betting on the future positions of the va- 
rious contestants. 

In addition to the main race itself, there 
were always many minor contests in prog- 
ress as a result of the rivalry between one 
or two of the competing divisions whose 
accident record usually ran about the 
same. 

It is remarkable what effort is made by 
the various entries to win the contest. 
In fact, the strenuous efforts put forth 
to make a record often leads to a very 
serious danger; that is the danger of ne- 
glect of minor injuries. 


Must Report all Accidents. 


The average employee becomes so en- 
thused over accident prevention work and 
so anxious to make his department or his 
plant show up well, that he is apt to dis- 
regard minor injuries with a result that 
minor injuries become major injuries and 
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c4 TRIP 
through the 


JAMISON 
PLANT 


Sce72eN66 


DOUBLE 
SEALS Of 
CONTACT 





Two More Reasons for Less Door Trouble 
After You Put Jamisons on the Job 


COOLER DOOR that isn’t air tight— 

might as well be a screen to keep out 
the flies. That’s the reason you find two 
seals of contact in every Jamison Door, 
instead of one. 


When you buy a cooler door you pay for a 
big, strong, heavy door that is 5 or 6 inches 
thick—and well insulated. 


What folly then to skimp on the seals of 
contact. What good is the finest insulation 
inside the door, if the air circulates all 
around it? 


Understand, it costs US more money to give 
you two seals—because in addition to the 
extra seal itself, there must be a heavier 
frame; beveled jams, which necessitates 
beveling the edge of the door to correspond; 
and the rabbit strip must be extra heavy and 
very securely put on. 


BUT—that all adds to the life of the door, 





QMLSOn 


JAMISON COLD STORAGE DOOR COMPANY 


just as the two seals of contact add to its 
efficiency. 


And the nice part of it is that on the 
strength of longer life and better service, 
we’ve been selling more doors than anyone 
else in the business. So many more that the 
increased volume actually enables us to 
absorb nearly all of the extra cost of manu- 
facturing—ourselves. 


In other words, you get two seals of contact 
in a Jamison Door at just about the cost of 
one in other doors. 


Our list of 15,000 customers—repeaters a 
lot of them—includes the big users of cold 
storage all over the world. Recently, we got 
out a book showing photos of installations 
that are really impres- 


sive. Write me and 
I'll see that you get a 
copy. 


President 


Doors 








HAGERSTOWN, MARYLAND, U. S. A. 
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PANE aN PTA 





si uh aay AL Aa hn ls 1 


The VITAL 





that tells the PROFITS 


When you reduce expense 
and increase efficiency at 
the same time, you surely 
make more profit. That’s 
just what you do with Sol- 
vay Calcium Chloride! 


By actual test, Solvay 73- 
75% Calcium Chloride has 
15% greater efficiency than 
any magnesium cHioride. It 
has greater strength, less 
waste and is less expensive 
than any other brine me- 
dium. 


Containing no magnesium 
chloride it will not corrode 
pipes or pans so it lessens 
repair cost. Ammonia leak- 
age does no harm—only 
makes the brine slightly 
more alkaline. 


No need to experiment with 
Solvay—it is used by many 
of the largest plants in the 
country. They have found 
it pays. Why not try it out 
yourself? Write for the 
Solvay book—free on re- 
quest, and filled with inter- 
esting facts for you. 


Write for Booklet No. 5354. 


THE 
SOLVAY PROCESS CO. 


Wing & Evans, Inc., Sales Department 
40 Rector Street 
NEW YORK 





; SOLVAY 
stds A ted 73-75% 
chi oride. me 
713%” 15% 
Calcium Chloride 
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Brine Spray Refrigeration 


The Last Word in Packing House Cooling 


UR methods of application are original 
and practical—a distinct advance in the 
art of applying refrigeration. 
Low brine pumping cost, very rapid air cir- 
culation, dry ceilings and quick, thorough 
chilling mark our systems. 
Under the air conditions we produce, carcass 
products take on and hold a finish which 
cannot be excelled. 
These results are obtained using weak brine 
at exceptionally high temperature—a combina- 
tion reducing shrink. 
Webster Spray Nozzles—as we apply them—will meet your requirements 
no matter how severe or unusual. 
We install complete brine spray systems for any service. Our broad ex- 
perience at your disposal. Why not use it? 





The Successful Systems are Webster Systems 


nay pet mire be eee nny eta Dae MONA NADIE 
ATMOSPHERIC CONDITIONING CORPORATION! 


Singer Bldg., Lafayette Bldg., Monadnock Block 
New York Philadelphia Chicago 











York Mechanical Refrigeration 


The unprecedented progress made 
by the Meat Packing Industry was 
' due, in a large measure, to the ex- 
tensive employment of Mechanical 
Refrigeration. Hence it is only 
natural that this industry should 
use a great many York Machines. 


Our Semi-Enclosed Machine, with 
direct motor mounting, is particu- 
larly adapted for this service. It 
is a neat, clean and highly eco- 
nomical machine—no belts, no en- 
gine or steam lines. Built in sizes 
from 30 tons refrigerating capac- 
ity upwards. 


Prices and complete information 
on application 





York Manufacturing Co. 
YORK Semi os Enclosed Ice Making ee Machinery 
Refrigerating Machine YORK PENNA. 














It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open” 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 

Bulletin No. 48, FREE, shows how it 

saves its cost in a single month. 





Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


Glenwood Aueame JOHN R. LIVEZEY PHILADELPHIA, PA. 


West 22nd 
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serious infections follow. Great care, - 
therefore, should be taken to impress upon 
all employees the necessity for, and im- 
portance of, reporting all accidents, no 
matter how small. 


Foremen should be instructed to see be 
that every man goes to the doctor’s office bey In er OO be 
for first aid treatment, and the doctor's 


office should be the judge as to whether 
a man’s injury is such that the man had 
better remain away from work. 

There is one class of accidents that, in 
my mind, have always been of more or - 
less doubtful existence: strained backs. 

It is very easy for a man after hearing In meat also, the quality of the 
a igri the symptoms of a strained Z * Bs 2 2 

ack, to go to the doctor’s office with an i 
alleged strained back and “get away” ingredients 1S of first impor 
with it. There are no means by which - eine ‘ 
the doctor can prove or disprove his claim. W 
The man can simply report the symptoms, tance. ith this in view, many 
as outlined to him by a who has had a l di k h h 
strained back, and no doctor can deny - 
their existence. ea ing pac ers ave Cc osen. 

In one of our recent campaigns I asked Ps 
the employees’ representative of a certain ry 
division how the accident campaign was only Diamond C stal Salt for 
taking. His reply was, ‘“‘Befoh dis cam- e e e 
paign was stahted, dey was ne’er a day curing their meats. Its mild 
but what someone slipped and strain he’s ’ 
back, he’s ahm or he’s shoder, but since ° ° 
dis campaign has been under way, der has pure flakes dissolve rapidly, 
rot been a single case ob Strain back, 
strain ahm or strain shoder in de whole 
division.” netrate thoroughly, and 

There had been no change in the opera- pe a a Ys 
tion of that department, there was no ° 
slowing down in their production, there cure mildly. 
were no additional men hired to heip lift 
or carry the loads. The entire change was 
a change of attitude on the part of the 
employees, and it is this change of attitude : 
toward accidents that is absolutely neces- WwW e are prepared to prove this 


sary in the modern safety program. 


Must Create New View Point. to you by a practical demon- 


bd must create a new view point in our 
employees in order to increase interest in . ] 
the prevention of lost time accidents and stration at your p ant. 
decrease our loses, and those of the em- 
ployees, on account of accidents. 

The latest idea is to stress the cost of 
accidents to the employees themselves. 
Bring it home to them thoroughly that it 


: : & 
is money out of their pockets when they 

get hurt. Get them to thinking of safety D d C y t ] * It C 

in terms of personal loss. lamon r S a a 0. 


Make them realize what it means to lose 
an arm, a limb or their life by putting : . 
squarely up to them such questions as: St. Clair, Mich. 
Can you afford to lose time? Can your 
family afford an accident? Can a cripple 
get a job? 7 

If you can get them to thinking of ac- Since 1887, makers of 
cidents in terms of themselves and their 
pocketbooks, you will have succeeded, not “The ’ 99 
only in removing the cause of serious loss © Salt thals all Sali; 
to yourself and your employees, but you 
also will! have performed a duty to 
humanity in the elimination of lost-time 
accidents. This is of untold benefit to 
your employees and to yourself and will 


eT uot ne up of satisfaction B O R I Cc A a I D 








——— So 

HALF CENTURY IN CASINGS. A natural ingredient of many fruits and vegetables 

The well-known casings firm of Waixel The distribution of Boric Acid in Nature is comparatively unlimited. According 
& Bensheim, Mannheim, Germany, 1s to Henry Jay: : 7 Z 
starting out on its second half-century of “The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
service. The 50th anniversary of the being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
founding of this concern was celebrated about 0.7 grammes per kilo. me ee ; ; 
at the close of 1924. “The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 

From 1869 to 1874 the founder of the proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 
company, A. Waixel, was located in Chi- “The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
cago. .with his brother, under the firm mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
name of Waixel Brothers. A brisk busi- kilo of ash.” ; Sd 
ness in salted casings was carried on with Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
Germany. stituent of many plants.” 


a po bite peti cg tn 2 oe The above demonstrates that Boric Acid is consumed in eating these fruits 


& Bensheim. The company has grown and vegetables without injury to the human system. 


Die Geaahes & (aueae PACIFIC COAST BORAX COMPANY 
provisions, offal, etc. The present head. of 100 William St. 


the business is Carl Bensheim, son-in-law Chicago NEW YORK 
of the founder. 


Wilmington, Calif. 
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hicago Section 


Morton Mannheimer, 
Evansville Packing Co., Evansville, 
was a Chicago visitor this week. 


Ind., 


James Smith, master mechanic of the 
Cudahy Packing Co., Omaha, Nebr., made 
another trip to Chicago this week. 

President W. H. 
Kohrs Packing Co., 
in the city 


Gehrmann, of the 
Davenport, Ia., was 
on business early in the week. 

P. L.. Robertson, of the cut meat depart- 
ment of the Cudahy Packing Co., Omaha, 
Nebr., made a trip to Chicago during the 
week. 

William A. Adler, better known as “Bill,” 
was a visitor around the Yards this week. 
Bill now lives in Milwaukee, but he has a 
lot of friends in Chicago. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 34,739 cattle, 15,412 calves, 


74,563 hogs and 50,286 sheep. 

W. H. White, Jr., president of the White 
Frovision Co., Atlanta, Ga., braved 
Chicago’s chilly breezes this week while 
making a business trip to the city. 

George A. Hormel, president of Geo. A. 
Hormel & Co., Austin, Minn., made 
another trip to Chicago this week. He 
is getting to be a pagerer commuter. 


E. M. Heyman, of Berth Levi & Co., 
Inc., Chicago, sailed on the S. S. Aquitania 


on Tuesday, April 28, for a trip through 
Europe, which will extend over several 
months. 

J. W. DeVorss, manager of Swift & 
Company's plant at Harrison, N. J., was 
in Chicago this week. Joe acts quite 
civilized for a denizen of the Jersey 


marshes. 


Asa Davidson evidently didn’t like the 
cold spell, for he turned up Thursday 
with a red necktie that immediately sent 
up the temperature 20 degrees in the 
Postal Telegraph Building. “Ace” always 
was “hot stuff.” 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 


1184 Marquette Bidg. CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


president of the 


A. C. Schueren, general manager of the 
Vaughan Company, started last week on a 
motor tour to Eastern points. “Jim 
Vaughan” moves fast, whether on foot or 
on balloons. 


Prices realized on Swift & Company's 
sales of carcass beef in Chicago, for the 
week ending Saturday, April 25, 1925, on 
shipments sold out, ranged from 7.00 cents 
io 20.00 cents per pound and averaged 
14.26 cents per pound. 








Sentence Sermons 


Written for THE NATIONAL 
by Roy L. 


PROVISIONER 
Smith 
I HAVE DISCOVERED— 
—That you can’t make a good bar- 
gain out of bad faith. 


—That it is better to face the facts 
than bankruptcy. 
—That promises that are too rosy 


usually end with the blues. 


—That™ 
two essentials of success. 


principle” and “interest” are 

—That you can’t help a man if he 
lacks ambition. 

—That it doesn’t help any man to 
do his work for him. 

—That a small customer appreciates 
great consideration. 




















J. A. McKenerick, formerly of the pro- 
vision department of Morris & Company, 
is now with the provision brokerag: 
house of J. C. Wood & Co., and will be a 
valuable addition to their staff. Mr. Mc- 
Kenerick is one of the wide-awake type 
who never misses a bet. 

John Hall went back to the 
Masonic Hospital on Monday, 


Illinois 
under doc- 


tor’s orders to keep quiet and let business 
alone’ Although John held himself down 
to three postals a day, “doc” wasn't 
pleased, and reduced his diet still further. 


Provision shipments from Chicago for 
the week ending April 25, 1925, with com- 
parisons, were reported as follows: 

Cor. 


Last week. Prey. week. week, 1924. 
Cured meats, Ibs..... 12,745,000 13,372,900 15,077,000 
Fresh meats, Ibs..... 41,670,000 36,875,000 34,997,000 
Se SO. ac ha sca 4,958,000 5,896,000 10,690,000 


Hately Bros. Co. has moved its general 
offices from the plant to its quarters in 
the Postal Telegraph 3uilding. This 
brings Archer Hayes closer to the scene 
than. ever. With Archer as a team-mate, 
John Bunnell will be able to wipe up the 
provision pit any time he feels like it. 


B. E. Hill, president of the Hill Manu- 
facturing Co., Chicago, makers of non- 
condensable gas separators, left the city 
last Saturday with Mrs. Hill for an ex- 
tended trip. They plan to be gone six or 
seven weeks and will call on the Hill sales 
agencies on the Pacific Coast and in the 
Southwest. 

Charles G. Schmidt, president of the 
Cincinnati Butchers’ Supply Co., was in 
Chicago again this week. The “Boss” is 
resuming his habits of earlier years as a 
traveller. This time he was on a musical 
mission, as head of the ‘National Saenger- 
bund. But he didn’t neglect busi- 
ness, either. 


“Boss” 


~ he 


CANADIAN MEAT STOCKS. 
Stocks of meats and lard in storage in 
Canada on April 1, 1925, with compari- 
sons, are announced as follows by the 


U. S. Department of Commerce: 
April 1, _, 5-yr. avg. Apr. 1 


ae ee errr rrr 56,547,9 40,241,719 
eer 3 428/044 2,287,740 
REO. asc envessseesa ew 14,986,343 20,204,422 
Mutton and lambs, Ibs.... 3,879,655 3,728,368 


ta 

What is the special cure for Wiltshire 
sides? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 





Packing House Products 
Oldest Brokers in Our Line 





Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils ©@ Hog Hair 


Carcass Beef—P. 8S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEEES 


Packing House 
Specialists « 


M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


$14 Erie Bldg. 
Cleveland, O. 











CHEMISTS—SPECIALIZING 
in the packing industry. Analyses and Consul- 
tation on Oils, Fats, Greases, Soaps, Fertilizers, 
etc. Expert Testimony in Litigated Matters. 
LLOYD A. HALL 

Analytical and Consulting Chemist. Formerly 
chemist City of Chicago, U. S. Government, John 
Morrell & Co. 


Laboratory, 428 E. 35th St., Chicago, Ill. 








C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F, Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


10 ede” Detroit, Mich. cuerry 3750-3781 





FRANK L. DEMPSEY 
Attorney & Counselor at Law 
North Texas Bldg., DALLAS, TEXAS 
erecta attention to Claims adjustments and 


on of Packers, Ten years experience with 
Chicago packers. 














206-7 Falls Bldg., MEMPHIS, TENN. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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WILL NOT HANDLE GROCERIES. 


Notwithstanding the decision of the fed- 
eral court suspending the packer consent 
decree, Swift & Company will not resume 
handling of grocery lines, according to an- 
nouncement made this week. 

Louis F. Swift, president of Swift & 
Company, said: “With reference to the 
recent decision of Justice Bailey in the 
Supreme Court of the District of Colum- 
bia suspending the operation of the so- 
called consent decree, Swift & Company 
does not intend to resume the handling 
of grocery lines that were prohibited by 
the consent decree.” 

Ss 
SINCLAIR SALESMEN MEET. 


The annual sales meeting of the Sin- 
clair Sales Co. of New York was held on 
Friday and Saturday, April 24th and 25th. 
A dinner was given on Friday evening at 
the Prince George hotel, attended by all 
the salesmen. 

Talks at this dinner by all the men gave 
their experiences during the past year in 
selling Fidelity products. All were unani- 
mous that the reason they had been able 
to increase their sales of Fidelity hams 
and bacon was due to the superior trim 
and flavor—which meant many repeat and 
increased orders. 


On Saturday morning at the branch, 520 
Westchester Ave., a demonstration of all 
products was given under the direction of 
Mr. Buchanan. The salesmen were showr. 
the large line of packinghouse products 
that were handled, some in new style con- 
tainers, most attractive in design. These 
were another aid in selling, in addition to 
the high quality of the products. 

All the salesmen were enthusiastic over 
the meeting, and went home determined 
to greatly increase their distribution of the 
Sinclair products. in their territory. 

Walter Hird, one of the Boston sales- 
men, was a guest at the conference as a 
reward for winning a salesmen’s contest 
held in Boston since the first of the year. 

Besides the local salesmen, the con- 
ference was attended by A. C. Sinclair, 
vice-president of T. M. Sinclair & Co. Ltd., 
Cedar Rapids, Iowa; R. E. Buchanan, of 
the car route department, Cedar Rapids, 
and J. H. Lombard, Eastern district mana- 
ger, Boston. 

he -- 
SHORT FORM HOG TEST. 
(Continued from page 20.) 
almost invariably come out of cure on 
lower markets. 

At such periods the current market 
must necessarily be discounted, otherwise 
heavy losses will inevitably be sustained 
when the product is ready for shipment. 


YIELD PERCENTAGES. 


Yields shown on the test are AVER- 
AGE yields. 

During the spring and summer months, 
however, a liberal proportion of green or 
unfinished hogs are received by most 
packers. These hogs will yield probably 
two to three per cent less than well-fin- 
ished hogs. 

Each packer must take into considera- 
tion this decrease in vield when he sees 
that he is encountering it. 

The same applies to early fall hogs, or 
hogs fed on new corn. 


EDIBLE KILLING OFFAL. 


This includes Heart, Liver, Stomach, 
Kidneys, Weasand Meat, Giblet Meat, 
Tongue, Snouts; Cheek Meat, Brains and 
Ears. 

The value of this product per cwt. of 
live hogs must be obtained periodicaily, 
by weighing the total production of these 
products in a day’s kill, pricing them at 
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the net market value, and then dividing 
by the live weight of hogs from which 
obtaincd. 
This will give the proper credit per cwt. 
alive to go in the amount column. . 
This credit should be rechecked at least 
once every two weeks. 


INEDIBLE KILLING OFFAL. 


This caption includes Casings, Greases, 
Dry Tankage and Hair. The value of 
these products per cwt. is obtained by 
dividing the net value of the production 
over a given period by the live weight of 
the hogs from which they were produced. 
This credit should be rechecked at least 
once a month, 


HOG COST PER CWT. ALIVE. 


In case the hogs are bought in out- 
side markets, freight, bedding and buying 
charges must be added. No penalty is to 
be added for shrinkage, however, because 
it is presumed that the live weight upon 
which the hogs were brought is used in 
figuring them. 


EXPENSES. 


This caption includes all operating costs 
incurred by the Hog Department, includ- 
mg buying, driving, direct and indirect 
labor incident to the hogs, and proper 
charges for refrigeration, power, repairs, 
and factory overhead. 

Selling expenses and general adminis- 
trative expenses are not included, since 
they constitute a deduction from the sell- 
ing price, 

It is of the utmost importance that 
these operating charges be _ closely 
watched and adjusted at the beginning of 
every period, so as to conform as closely 
as possible to actual performance, taking 
into consideration during each period the 
change in volume. 

The most feasible plan is to determine 
as closely as possible, on the basis of 
past experience, the: current cost per cut. 
taking into .consideration the estimated 
kill for the current period, rather than to 
apply the expense figures of the previous 
period to the present period, which may 
have a totally different volume. 

coneniipernn 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 





ports for the week ending April 25, 1925, with com- 
parisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, 1924, 
ended Apr. ended Apr. to Apr 
To 25, 1925 26, 1924 25, 1925. 
United Kingdom... 119 a ataas y 
Continent «....0<.... 41 110 3 
West Indies ...... 370 480 708 
. N. A. Colonies. . ase alae 120 
DOREY © oi ce aicteaiois 530 590 13,008 
BACON AND HAMS, LBS. 
United Kingdom.. 6,452,700 8,337,250 256,291,010 
COMTERORE 0.06 seuss 446,000 3,339,500 30,399,200 
Si, ME CU. AMEP. cccccses —— ceveeucs 120,000 


West ge 
B. N. Colonies. . 


109,500 


93, 
562,500 





Other t ‘ountries Re ee 

fy) | PNAC ae We Sr 6,898,750 11,676,750 287,575,210 

LARD, LBS. 

United Kingdom.. 2,464,469 105,577,847 
oe rer 2,181,175 206,327,286 
Sth. and Ctl. Amer. 18,000 2,467,248 
West Tmdles. 20.66 secceees 1,695,924 
Other Countries 1,40 68,712 








IN Soo 05 Fe s0 4,665,044 12,647,095 316,137,017 

RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork. Bacon and 

From— bbls. hams, lbs. Lard. lbs. 
1 22 Ve eerie 91 4,769,750 4,511,044 
PCEUIGEE, BOs 2c. cece 69 455,000 38,000 
PRONE icc tr lkety saws. . Saeeepme 14,000 
New Orleans .......... i er ee 18,000 
ae OSS Se eee ee 1,674,000 84,000 
Total y 898,750 4,665,044 


WE ae ve tees ves 530 
Previous week .. 232 reek ae 
2 weeks ago.. 8,534,532 
Cor. week, 19 11,676. 750 12,647,095 


Comparative summary of aggregate exports in_lbs., 
from Nov. 1, 1924, to April 25, 1925: 
1924-1925. 1923-1924. Decrease. 


Pork, Ibe. ......+.. 2,600,600 5,471,200 2,870,600 
Bacon & Hams, lbs. 2s, 575,210 464,393,575 176,818,365 
Lard, Ibs. 316,137,017 485,333,427 169,196,410 


7,706,232 





590 




















RECEIPTS. 

Cattle. Calves. Hogs. 
Mem. Age. Beis. 21,701 5.183 49,432 
Pe Ss a 10,571 5,952 20,693 
Wed., Apr. 2: 2,267 15,925 
Thurs., Apr. 2 * 7,645 23,780 
1, ae a eee 972-21, 378 
BOb., Ay Bee ei se 164 4,672 
Total last week..... 52,653 22,183 135,880 
Previous week...... 49, 966 23,401 126,165 
Year ago 19,185 169,257 
Two years ago...... 61, 076 18,925 155,106 




















Mon., Apr. 2 2 5,641 
Tues., Apr. 2 59: 6,090 
Wed., Apr. , 3,853 
Thur., Apr. SS 8 6,340 
Wai., BOW. DEo.... ss 1,351 5,416 
BBG; BWR. BOs cccccas 246 12 552 
Total last week..... 16,959 339 = 36,610 = =27, 892 
Previous week....... 13,488 877 43,567 21,249 
Pi ee eee 14,886 188 40,852 21,128 
Two years ago...... 19,239 297 26,939 18,678 


~ eipts at Chicago Stock Yards thus far this year 
to April 25, with comparative totals 





1925. 1924. 
WENN ia ch t0-d6<% ae sreeeal da dae es 923,608 954,509 
GENIN Wis, Wess Wek S esacgre: miateiila 94 aes 29 276,087 
WES ea re 4965 3,822,979 
Mo Fiee 0414 See Cede anuntes 1396, 078 1,197,466 
Combined weekly hog receipts at eleven markets 
for week ending April 25, with comparisons: 


Week. Year to date. 





Week ending April 25...........2 551,000 11,734,000 
hk oe, rrr rer: ee 
Corresponding week, 1924 €96,000 13,986,000 
Corresponding week, 16 608,000 13,006,000 
Corresponding week, 1922. . .580,000 9,391,000 
Corresponding week, 1921. we eee 004,000 10,668,000 


Combined receipts at seven markets for the week 
ending April 25, with comparisons: 






Cattle. Hogs. Sheep. 
Week ending April 25 ....166,000 462,000 186,000 
PEQVIOUS, WOOK «. 6 ooo ic oc eseiniess 441,000 189,000 
1924 572,000 161,000 
192 483,000 176,000 
1 425,000 199,000 
192 477,000 193,000 
IN onda a6 4 ool Saleice ae aw ne nee 139, ‘000 444,000 145,000 


Combined receipts at seven points for 1925 to 





April 25, with comparisons: 
Cattle. Hogs. Sheep. 
1925 ...........++++-2,935,000 10,016,000 3,146,000 
1924 .........64+4042-2,990,000 11,623,000 3,097,000 
923 3,045,000 10,858,000 3,405,000 
RE ec'oiene 6iabsedhdi enc anklet 12/784, 000 =7,699,000 2,979,000 
9: -2,747,000 8,414,000 3,678,000 
1920 °................3,107,000 8,762,000 2,900,000 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 











Average 
Number weight——-Prices—— 
received. lbs. Top Average. 
Week ending April 25*. ..135,200 $12.50 $12.20 
Previous week.........0. 126,165 13.10 12.80 
924 7.60 7.35 
8.30 7.75 
10.75 10.35 
8.75 8.15 
15.70 14.45 
Average 1920-1924........ 150,800 239 $10.20 § 9.60 
*Saturday, April 25, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
*Week ending April 25..$ 9.90 $12.20 $ 7.00 $13.60 
Previous week......... 10.40 12.80 7.50 13.40 
My conaeitace es ae 9.90 7.35 9.40 16.10 
NOMA. als aera Stu. 5 asd aca 9.05 7.75 7.65 13.40 
SMPs cc Sida ceasccaee ss 8.10 10.35 9. 25 «15.00 
We asc s ifive wv eccukees 7.65 8.15 6.95 10.15 
NOUNS 68 aida sedi Od er eeede 12.20 14.45 14.40 18.60 
Average 1920-1924......$ 9.40 $9.60 $9.55 $14.65 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 

*Week ending April 25......35,800 99,200 58,700 

Previous week...............36,478 82,508 54,287 

ee eer me 36,6385 

Re er eee ee eae 41,837 128,167 46,460 

co eT reer re ee eer rie 48,393 109,896 50,072 
*Saturday, April 25, estimated. 


Chicago packers’ 
ing April 25, 1925: 


hog slaughters for the week end- 










VPN TE ies o'o bec ae scoot pas dds sere gags 12,600 
ee | OER E CE Ter Cr TRE CCriCn Ce 5,600 
ek REE ere te ne Per er ee ra 10,100 
pe ee Perry Serre ere re, ere 6,100 
ee OE errr re rire errr ee 9,500 
WE Be Gin ais viens a Cami eiieade 665.069 160905 9,700 
OPA F COC CETL ITE PETC ee. 3,400 
WOMCGEM PROMI OG. o o.6 oc vice g csv cvstesccces 6,200 
Roberts & Oake... 5,600 
Miller & Hart........ 5,700 
Independent Packing 4,500 
Brennan Packing Co. 4,500 
Agar Packing Co.. 1,200 
OQUNGTIR  Saiaw coon. ces tip'n cb ow i oenca vcceiepinespessee 17, $00 

Ly.) L.A ree Ter eter er ee er ee ey 102,500 
POR aia os tod Scie dinwedhavecves sccectews 89,800 
pe” Gs PTT! EERE CLERC 138,300 
PWO PORE BOG 6650 kcveceavestedveescosesties 137,600 
THERE Pee MO yd: pecwea veer ce stengessweuns 117,100 

(For Chicago livestock prices, see page 40.) 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 

for the week ending Thursday, April 30, 

1925, with comparisons, were as follows: 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 
















































Week Cor. 
ending Prey. week, 
Apr. 30. week. 1924. 
FUTURE PRICES. Armour & Co........+.: 9,161 9,073 6,621 
CASH PRICES. Official Board of ‘Trade R aiden Anglo-Amer. Prov. Co.. 5,738 pit A 4 
cla oard oO rade hange 0) rices. EES OE GIN cs swawwae'es 9,008 9,046 6 
Senet on aatee eneeg are amare se = G. H. Hammond Co..... 6,232 5,526 5,862 
April 30, 1925. SATURDAY, APRIL 25, 1925. Mortis & O0.........,% 10,275 10,295 11,279 
n. ‘ Low. Close. LO eee 8,710 7,791 11,371 
Green Meats. — nae i ‘Boyd-Lunham & Co...... 35€90 4,163 7312 
a iecinaie iienie LARD— Western Pkg. & Pro. Co. 6,500 6,000 10,000 
egu May. s5c2isas% 14.70 14.77% 14.70 14.75 Roberts & Oake......... 5,765 4,101 6,490 
8-10 Ibs. @18% ey 15.10 15.10 15.05 15.07% SS Dh Sea 5,837 3,704 5,124 
10-12 Ibs. g 18% Dept. 2 Fecces 15.40 15.40 15.35 15.35 Independent Packing Co. 4,113 3,995 2,167 
12-14 Ibs. fa 72 Y 3 Brennan Packing Co.... 6,280 5,760 7,697 
14-16 ibs. @18% nnenenaged BELLINS— 18.35 Agar Packing Co....... 1,509 987 200 
16-18 Ibs. @19% May SEV ewes seme 2 wees i * +s 474 Wa senses t Perk Pe, 2 
18-20 lbs. @20 July ..--+.+-- 18.15 18.15 18.15 -15 “a ee aaa? 82,818 75,918 90,329 
SHORT RIBS— 
kinned Hams— 
‘ 14 - ibs enx May. -..05.- 16.00 16.00 16.00 16.00 
16.18 Ibs. @22! ainda. 16.15 16.17% 16.15 16.15 
18-20 Ibs. @22% a Ss 
20-22 Ibs. @20% MONDAY, APRIL 27, 1925. 
22-24 Ibs. ory Open. High. Low. Close. CHICAGO RETAIL FRESH 
24-26 Ibs. aii 
25-30 Ibs. @16% 14.5 MEATS 
Picnics— 4 8r 14. tai 97% Beef. 
ee?) SS. Perr @12% : Pe hs hy 15.32 > ar a = 
Dee MEE a wen nse seus eee te tua @i2% #£Oct. ......-. 15.82 4 - 37 lg 15. li, 5.35ax 2 No.1. No.2. No.3 
EL sc ogee ours asesen @12\% CLEAR BELLIES— Rib roast, heavy end........ ie 18 12 
Se eee @ 12% ae cn ee 18.23 18.25 18.25 18.25 | | ogee i CNA. .cccccccee 4 4 94 
Ce ee See Cee @12% July Wee a? | 18.00 18.00 17.95 17.95b ee ead eres? eo? ae ep r+ 30 ss 
Bellies—(Square cut and seedless) SHORT RIBS— a sirloin, first cut ...... ¢ 4 4 
6- 8 lbs. avg... @24% May ......... 15.90 15.90 15.90 15.9 teaks, porterhouse ........-+: 
8.10 Ibs. avg... @2A4 July . 16.05 15.97% 15.97 ax Steaks, flank ......sseseseees 28 25 18 
10-12 Ibs. avg @22% Sept. 16.00-15.95 16. 00 15.85 15.85ax Beef stew, chuck .......... oo 18 15 12% 
12-14 lbs. avg @22 2 % 2 Corned briskets, boneless ...-.- 24 22 18 
14-16 Ibs. avg @21 TUESDAY, APRIL 28, 1925. CREE WIE owescccccenceccs 16 12 18 
Open. High. Low. Close. Corned rumps, boneless........ 22 18 
.14.50-471%4 14. 70 14.40 14.70b Lamb. 
Regular Hams— = 114.90-82%4 15 14.72% 15.05 Good. _ 
DM COO... co Socdnbakneuskseee nae @20 15 15.02% 15. 35b Hindquarters “5 
10-12 Ibs. ave @19 in. 15.15 15.4214b - ecccccccccsccccce ° 4 
a2-14 ibe. avg » td MRR cialis ceccnssus arc awes EM 10 
HET Ibs: ave. @20% 18.15 18.00 18.121%b Chops, shoulder .........+.++.++ 24 10 
RCH occ cibenvetacds oexeassnse @21 17.95 17.85 17.95 Chops, rib and loin ..... pRateun ss eee aff 
Ht IBS— 
Boiling Hams—(house run) “ ORT Ripe Ae i eon _ Mutton. 
SS SS guy, May --------: 15.75 15.75 15.62% += 15.70 
MR MINE co gS case sik suns pesees @2y, July ......... 15.95-85 15.95 15.75 15.85 Legs Seecwssesepbsreaoesecteenee ae 
20-22 Ibs. Ute ACR Ee OE OT @21% en he iem 3 nek 5.75 15.75 15.60 15.75b Stew ..... ete a Crees eC ee 
er Rie WEDNESDAY, APRIL 29, 1925. shoulders De cxsraceseteetverresses = 
14-16 GDB. AVE... 2... cccccccccsccccvccecs 21 @22 Open. High. Low. Close. 
ee rr Tiree = ) oH LARD— Pork. 
3 i? Mi iwscuSe beset beeches bee @22 ; 
eq ape May <fssecte 1470-7744 14.77% 14.60 14.60b Loins, whole, 8@10 avg..........-...eeess 29 @32 
Ibs. @19% a 15.05-12% 15. 12, 14, 92% 14.9214-95 Loins, whole, SS a ee 26 @28 
Ibs. @18 DOE. sas pusse 15.35-40 15.40 a 25 15.25b Loins, whole, 12@14 avg..............006. 25 @27 
Ibs. @17 See 15.40 15.40 15.82%, 15.32\%ax i. whole, 14 and over..... . @ 
CLEAR BELLIE MN cistesckn ees vesace 30 @32 
Picnics— 8 - an Shoulders @22 
eS ibs sp vane cess ok came caiey @12% May .......-. 18.05 18.05 18.02% 18.02%ax Butts @25 
6. 8 <q 1 BA RASC Ae OODLE @12% Pe bec arense 17.90 17.90 17.80 17.80 Spareribs @18 
I on ce oom he bebe de ih on @12 SHORT RIBS— i ChGh <6 255 680 tens 2oesbe esp bbacte @14 
ee Oe ca viepaanne @ 12 nn ee Er ea iT 15.70ax Ng ee rrr rere @22 
12-14 IDS. AVE... 2... c cere ccsccecccoces @i2 TOY... 22.00. 20s os Bohs 15.80ax Veal 

Bellies—(square cut and seedless) Sept. ........ ..-- tee . 15.70ax eal. 

Sy SS Seo eter @AY% THURSDAY, APRIL 30, 1925. RUURIGRATONTS | oon cacccvcscccccensscessesess 22 @32 
B20 TOS. AVE. ©... 2.220222 cece sv cccccee @2 Open. High. Low. Close. Ds Lu digaesacesnysesns owe ee i 20 
BD-ES TOG. BVE. .. .2 . 02. 0cccccvccvcescece @22% LARD— BERT CEL clea ctekal scons shenseneheaeeeonee 22 35 
ON eS ee re ey ta @22 * BCRSIB occ cccccccccccccccce ceevccccceccece 14 18 
14-16 IDS. AVE.......22eeee ee cerceceeene @21 May ......... 14.50 14.60 14.45 14.55-60 SE 6.456 000005%0% 060006000 pboxcees oe ook 24 

July ......... - +4 82% 14.92% 14.77% 14.92% CE sic sccwoccose Séese es eeabed see sane 50 

Sept. ........15. 5 15.27% 15.10 15.25-274% Rib and loin chops ..........- peuie saad és 40 

Dry Salt Meats. (Spee ese, 1520 15307 15.20 “45-30b. '. 

Extra short clears, 35/45............-2.2+5 @16% CLEAR BELLIES— Butchers’ Offal. 

Extra short ribs, 35/45. ..........-.500005 @16% 17.80 17.75 17.80ax 

Regular plates, 6-8.........-..+---e+eeee @14% 17.72% 17.70 17.70 WOO. ovicccevcwsossccncsvcs Pisin wane bso en's @ 6 

Ce a = Ree @13% DIENER ccc ner hcotcasep euch sos cman Sak bse 3 

Ce on kde ap pddde 0b 84d 448 >> @i11% Ce UD cccstsonnessesessecnas cs 50 

15.50 15.42% CE GEIRB  cccccccsccccess Coccccccccceces 19 

Fat Backs— 15.70 15.70 eee eanere rec tls dassbesesones 15 

SF) SS rr Tekh beeeesees @nu% 15.70 15.70b Deacons .......e0s0% SOO edoececescocccerees 2 
aa... FRIDAY, MAY 1 

ee RS rrr @12% Open. High. Close. 

SE WE ons sbscneseskes seseenene @13% 

nT SO. xc csc cd wece es cen staeod> @13% 14.90b 

A CE RN bon cccbbbechanneteesese @14% CURING MATERIALS. 

Clear Bellies @18¥ Bbls. Sacks. 
ibe. lia ae hs ne hE als tel 18.10b Double refined saltpetre, gran., L. C. L.. 6% 
en @18_ 17.90 18.05b Crystals ......ccecscceccccccccsceceees 7% %% 
Ibs. avg.. we teeeee bese ali% cp ake Double refined nitrate of soda, f. 0. b. 

WS. AVE... +. ee eee eee eee rece e eens eur ye ered NB. WR, ss ise s 4 3% 
s RE OS Per “rs a@17\% 6.05 6.15 
+4 0 gig date aaa Pee ap eee @1T%, i575 16.17%) Less rg carloads, granulated.......... 44% 4% 
CS, SP eer terete et sr a@l1lji% CO yr ere ee ree 5% 5 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TREET 








PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
H. C. Zaun.) 

New York, April 29, 1925.—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 29-32c; green hams, 
8-10 lbs., 26c; 10-12 Ibs., 251%4c; 12-14 Ibs., 
24Y%4c; green picnics, 4-6 lbs., 15-l6c; 6-8 
Ibs., 14%4-15c; green clear bellies, 6-8 Ibs., 
26c: 8-10 Ibs., 26c; 10-12 Ibs., 24%c; 12- 
14 Ibs., 24c; S. P. bellies, 6-8 Ibs., 23c; 8-10 
Ibs., 24c; 10-12 Ibs., 24c; 12-14 Ibs., 23%4c; 
S. P. hams, 8-10 Ibs., 24c; 10-12 lbs., 23%4c; 
= Ibs., 23c; 18-20 Ibs., 25c; dressed 
hogs, 19%4c; city seam lard, 15%c; com- 

pound, 1304. 


gy 4 00@is0 Ibs., le more, 
Boric acid, in carloads, powdered, in bbls... 9 8% 
Crystal to powdered, in bbls., in 5-ton 


LOTS OF MOTE .ncccccccccccccdccccccece 9% 9% 
In bbls. in less than 5-ton lots....... -- 9% 10 
Borax, carloads ,powdered, in bblis.......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago, 
bulk 


(ae SA ashee weaken eweeeta eda das es etekt $ 7.30 
Medium, car lots, per ton, f.o.b. Chicago, bulk 8.80 
Rock, car lots, per ton, f.o.b. Chicago...... 5.85 

Sugar— 
ee ee OO IE 5560 n ho ook $s SKews ene. @4.50 
a ge ee | Pere EeerT rere @4.25 
Syrup, testing 63 to 65 combined sucrose 
DE SN “nce ca phvisansbienesvetecce @0.30 
Standard, granulated, f.o.b. refiners (net) @5.75 


Plantation, a. f.o.b. New Or- 
ee ee aro cr er ee @5.50 
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CHICAGO MARKET PRICES Shas writ neal caer ete fot ma 
ighest grade natural color animal fat 
WHOLESALE FRESH MEA foe Chieti am 
ae vo cane . cartons, rolls or prints, 
: : DOMESTIC SAUSAGE. (iat tami © 
tian Beef, spisiin- sonia ieihacidoans “hie A teen. @30 tons, rolls or prints, f.o.b. Chicago. cae ee 1 
Country style sausage, fresh in link. ‘ shee” ye ge a” 
Week ending Cor. week Country style sausa e, fr iI oy (30 and 60 It he case ome om 
: ek en saseek ae ay oe ie tae, mt », solid packed tubs, 
Sinaia mati iin. <0 . EM “ 24. mt yle sausage, smoked......... 24 Pastr 1 le per Ib. less.) 
Prime native steers.......... 20, @20 MERBOS, BOR 2 cc ccccccccsccvee 1 siry 0 eomargarine, 60-lb. tubs, f.o0.b. 
Good ative sane 000 19 @20, 18 @20 pare Reg ana ag Rene @16 ODEO. ci cins ose ace : 
Medium steers «0.000. ..00. M4 ais 13 G16 Frankfurts in sheep casings...............- gis davis iia x Bade ee oS @17 : 
yy: MOE co enarees eh exe 3 @ls 3 @18 gna in beef bungs. choice...........-- } 
Cows peices ne: te Poets 8 gis Jane @u4 se a tan aeaks aeesases “ oi ii yousiel SALT MEATS. } 
= iy CHOICES... ... 602 D n cloth, Be avec a3 enna | 
Fore quarters, choice ........ @15 @14 Liver sausage = toe eres ste? 14 Extra short ribs.............. Be oe Sate G 16% 
leet a te es mas. 5 < oe Fenenas 14 tn — middles, €0-lb. avg..... ig eae G ine 
Beef Cuts Head cheese... «+++... 00. epee 14 Clear bellies, 18@20 Ibe. ......, aisis | 
° parece re NO ian pam evcccee llies, 2 Eat OREO Soe. 181, f 
steer roe ROPE xe: ai sale Iittrer Fancher special specialty eoccccccccee a oo, bellies, 25a 30 ibe EME Nk Ca | ¢ ie 
Steer Loins, No. 2...... oR: a: finced luncheon specialty ........ ecccccen » bellies, 20@25 Ibs. Pe, é OEE PRR eg @isig 
Pi Short Loins, No. 1..... @45 @s2 Tongue sausage preted we . : : sf Ponds an end — 25@30 Ibs. orerrerrererres alte | 
=e Short Loins, No. 2..... @40 @43 EEE ils 2) "27 SSR Ra ORS 18 Fat ae My Age peter a ais 
Steer Loin E Ends (hips)...... @25 @28 ae isc cal ok stusass desatavevs i 15 Bee a Ie BaP soon nese ees Gia 
} re “KS, C “hc aE RSE ities 013 
Gow —_ oe. Me. i. Sore a2 a G28 MN vince hs cboetedenseacesueces es reaes 16 — plates nf . Reet ine @ ag i 
: race _ ; SRP CR Teed See ee oe es a 
es ae pening WHOLESALE SMOKED ME a | 
> tal © Odea acai ( ay Cervelat, choice, 
Steer Ribs, No. - Sbbuapiabeen oes Got Cervelat, new pe om Rag ng bog bungs rege ont R ee ee | 
ee be, No. 2. ee ee ae “teas eee. egular hams, oy > . 
a ae eee es @23 Thuringer ll pat in beef middles. . en Skinned caeae Pao rh is = rerre rey @29 } 
Gow Bibs, No. 2.0020.0000000 @is @21 F ce Pee eerenenee © -ccccccce eeee 22 Standard regular hams ; 12@ 16 it Riera a eo 
Gi ibe, Be oo ais au Farmer «+ ++++0+sseeees seeseesseeseeeseees 2s Picnics, 6@8 Ibs..... ae ee or 
sic inn ae ae 18 ait aie ee paw caaeehy aes $2 Standard bacon, 8@ as oh, ae ed aa Er ‘s @1i%4 } 
ste 73 Chucks, ages??? @13 @i3 2 Milano Salami, choice, in hog bungs....... 47 Standard bacon, 4@8 Ibs. --............++, Qs | 
si aks, Now 2200000 ax3 ais ee ne Oe ----+- a Standard bacon, 12@ it Ne leat @34% 
Cone oun as Pee @i4ie 10 @14 eg mag Rah hog middies. s coitereeo @41 Soeked hen ar aa GQT Ibe. ota ass 
eee eee eee e eee 6 Nata r ieee noked : : Somerton 
Steer. Plates Peneen eye’ o8 Gils bs th Peperont a - cmunfiatadeaponan peeehe nes gs m.. oan as — scoen on, surplus fat ps 
ss seseeeeseeees 6 ) ol $a ee eitigat tii:  @SS —-Onoked hams, chotcs, ‘skinned, ‘surplus tai 2 
sean, ee ‘ aeerereesee 10% @ ML nt = lla eee Sastussaseente eee Sas cook mare aiatact ak = skinned, surplus fat i 
s, No 10200 iia ndash «+ 2sanevenses sebesnee es joked hams, choice, skinless, surplus fat as 
Steer Navel nis paparnieys 3 P 7. Virgini ies te meine OR EE Eee ae ee an, aeaies, skinless, surplus fat i 
ir Nel 222 ; sre abe cent Cooked picnics, skin’ oa: sarpias ‘fat off... G25 
Gow Navel Bnds..12001001 : eee § 38 Cc eo n on; surplus fat off... @25 ft 
Fore Shanks ; eecrrererraey @ 6% @ 6, SAUSAGE IN OIL. Cooked picnics, skinned, surplus fat off.... @26 { 
Rolls seaeee ‘ai ; ic ia 20 18 20 ——— Pg —- ~ beef rounds— pote paeweaelteee ede ee ang 42 | 
Strip Loins, Xo. Qs 60 ia a ee = ERE RS OER RR Ore $6.50 MAL OILS j 
eck Soares . SAN eee . | 
Strip Lalne, No, 3. Rreneyss 0 98 ere Frankturt style sausage in sheep casings— 7.50 Prime lard oil.............. 16 na 
Sinton Butts, No. 3.00.0... G30 30 — boo 2 % crate IE PRR 5 DS eT 8.00 fe —— cap “ise 1oit 
Sirloin Butts, No. 3......... @18 @18 eT as in ‘pork ‘casing ~~ a a “Hwa | 
Beet Tenderloins, No. i... @75 @15 See ee 2 oe Seeeneeeseses z PRG See eteeteeeprenence: niet | 
Beet Tenderioins, ; oS aida @6s Large tins, 1 pg econ etd 8:00 No, 2 lard Olle... .ceeeseee cesses ee eeees gal 
i > nderioins, No. 2... gos »« 3 guaned Gk coemmae ta parks inti <° Ccoocecone Oe Pure neatsfoot oil vee naee 114%@11% 
Flank Steaks PUR ek ae @17 @i7 Small tins, 2 to crate.......scccces 7.00 Extra neatsfoot oll.........--..-.. 2. sees gal 
shoulder “clods |. ele eaee ais 12 @15 Large tins, SECTS SE nN = He. e. Gana nes nei 
poe a 2 @ib ceviccioseee Oi Acidless tallow 5 Ss i aie epaee, e12 
Beef Products Regul wage pune PERTILIZERS. Fi | 
e Regular por! ch 12 D12% TILI | 
Brains, per Ib....-..++++0-: 9 @10 10%@12 Special lean pork | trimmings. ..-........17 Gis” poeet, _giount — : 
a ea lekaaplebetar ee pea @i7 44@ 6 Neck bone pork —_ PEResen genase 18%4%@19 Hoofmeal ............. . 215@ 8.00 
Bites tveaxssirebsbass 29 @30 29° @30 oe ee ere 144%@15 pe “eankge, 11 to 215 2:00 
eee ee ee 38 @42 41 @42 GPIMEMENO. ce 10%@11 Ground tankage, 6 to 10%. 2.50@ 2.15 
Oral per i. 8 @ 8 10 Gik_ ancy" tnelear inca’ “Ghani. 44@ 5, Ground raw bute'por tonnes zg 3.0 
Fresh Tripe ‘Teed aaa 3 @4 Wilts SUMUAEM <5. Gesu certs sccesedesa Ha ( soumeued tone’ yer’ : 26. 20 
Fresh 2 a aaeeeeee : @ 64 g i. coon gg le ll ile he a tee a 84@ 814 yround steamed bone, per ton RR 00 
1 pentane an Gis 8 @ BN NOM Beh egg: o00000000000000 SS Geared bes telegee se 18 a2 
paws a4 ees acre Beef hearts .... Pe erat tis fake seh, a esa - tsesemsrereeeenesell 16. 
Beet mearts oo oss oeeeeeseeeceeeeeees TR asta tn: tt RE re 
Veal. . : rimmed) VA EES Oa eet, Sie @ 5} 
Choice Carcass 15 17 Dr, cutters, 380 Ibe. a = _ecacnighae re pH Ni penis ns ching prance 
goo net gg gy ELM Eo a See 
it cara a ae i Gt 2 bulls, ¢ Abs... a - 3 4 9+ Se 200.00@210.00 
Good Saadhes © . = _ ripe Sbesiasiastentaaassesses ovnrhs 8% — No. 3B horns ........00.seccecccces ; 
coat Baa $ $i .= os aoe ee ed GWE OE ; 15 aoe black and striped.............. 110.008 45.00 
ayecssenes tes 8 > os prices to wholesalers, on materi Hoofs, sede 0.00 
@ in new slack barrels for shipment.) —— shin “bones, heavies. 222122202010 00. $3.98 
“ Sud Deedes: SAUSAGE CASINGS io = bones, lights and ‘med..... * 30:00 130,00 
RN yi nage _ 4 red Ge cosesererene ses ceneataadsae 60.00@ 70.00 
Brains, each Kinken canker @u A 7 B. CHICAGO.) eee eee ree eee enee eee ; 
Sweetbreads. 2.0000000212:1:55 @@0 58 OD eee eects iggetsensetcre gasree pg #000 89.0 
> @ ne Fronds, Rade Mite iit 2 cekanes ~~ he... 45.00@ 80.00 
rath afr sete” did waka gan’ teeeis = chs hectare ge 45.00@ 50.00 
am ee quo tons appl t N 
SET eS ee Beef middies, 110 sets, per tierce, per se or. 5 which must be ssserted from grease and 
ai eee aa” i ere cred See Gh pe 
A rs fe a Etaaneree A Te IR EOE PRD Nate ePonay > ciate a ~ louble bi wr . 
aye oer aio ss Beet ref tna, 0S ee ee “a soe: @25 = unselected. stock "willbe ‘Suan ts “Wedenenae 
re onan ipo Mig hdl Sine OL  ~— PCS PBC eoeccoccecccessoseseseseceseeses ‘ _ sai E 
Median ese oie os net eae _ 2 per piece...... eee git kets’’ reports on er page. 
pon age ny goseteeess 16 D 8. o ORIPMODEs c<cecvcess 
Lamb a 2 >. on sees .B1 bs @3l Beet bladders, small, "woe Ph any alan feinle ee e e ee LARD (Unrefined). 
a Se os secetett @18 @i3 a fe oa ng medium, per doz . ry Prime, steam, cash tierces 
25 Fo, ladders, large, per doz.......... oe 1.60 Prime, steam, loose........... 0... sees 14.10 
ete: Hes casings medium, f. 0. s., per lb ; 1.40 DAE PRM vss fice Shiva Haale cease shee Git00 
RPh Hog middles, without cap, per set.... 16 WemMOAl IMEOE occ ds davicw suscvnees ooaa ae ¢ inne 
Light Proven | cowswaswoan oh @12 @13 Hog Sanae cnpent: wsteseeeiee ey LARD (Refined). _ — 
ight Sheep .........++0+++ @al6 ; large, prime penton 
Heavy Saddles .......... Gis io oe f ; one 
Light Saddles .............. @is @16 Hog bungs, mediuih...... : 17 Pure lard, kettle rendere 
Heavy Fores .... @23 Hog bungs, small j ye he Agreed aaah aa ais 
POPES «+ eee sere eeees @10 @10 ‘ — mpound esse. i475 
ee ee eee @15 it Te casket oan digts a4 gage che ake tye inane wins : 
Light Fores @i0 Hoe bungee, Ni : @ ae aetna oe eo ee Mas ais CANINES Sets a @12.25 | 
Matton Tees cumbgr ended 30 @is re @7 OLEO OIL 112.25 
ng Or rrr 5 @ 
Mutton, Stew seas anime oe on VINEGAR PICKLED PRODUCTS Oleo oil ek een 
edge 2 : ° a ee 2 . 
Sheep Tongues, ‘each. ..... @13 ais pte, Son. ee 2. cto ates vevien mene sis 14.00 Oleo stock a Ma FEES Ate etait nh ero Bsios 12 @12% 
Fresh Pork, E " Tocket honeycomb + sag 200" ib. bel DES a Ae hed Prime Pg P FATES Ts RRR NSA We ERMC AS” Tie ae 
ci p " a eee mee a 8. PUNGTING. FOUN OS a cioin's con c:csivdiaeeses, be 
: , Ete Pork feet, 200Ib, Dbl... s.sssseeeeceeeeseeees 15.50 No. 8 oleo oil..... Pia crnnore 10 @i0 
ressed Hogs .......... @18 gues, 200-Ib. bbl.............. 53.00 Prime oleo stearine Rccnverbicnxues 0” Gn” 
Pork Loins, 8@10 Ibs. avg.. @24 eu ine akan: cnet ok een BDL sess seseees 48.00 LOWS AND GREASI e 
Lent Lard ‘S@10 Ihe. avg.. @ a @18 aamb tongues, short cut. 200-lb. BBE badckss 57.00 TALLOWS AND GREASES 
Spare Miby cece ant @ss  BARRELED PORK AND BEEF. ey fatiow’ umer 20° ait’ 4 tie o%@ 9% 
Siew tea 44 + ee AS wer 5” Mess pork, ar ancy tallow, ar 2% id, 43 ti ‘-* oe oo 
is cas pavsuwed Chaat Gi3 6's Family wack i No. 1 tallow, naan. 10% "t za (eo ta. y St a se 
Tails “RISO Annes om Oy Ae ee rs @12 @ 8 Family back pork, 35 No. 2 tallow, basis 40% f.f.a., 40 +n ie Ps, 
Pigs’ Fest Pa an c.3t- ee anaes @ 8% @ 6 ont nom pork, 40 to 50 pieces. 39.00 on white grease, max., 4% acid, loose pets 
POLL oaks 8 @ "lear plate cos Re Ayla pe at 39. _ Ch ‘Oe Peer Pee ee % . " 
ce RE errr. es a @ 4 Clear plate pork, 35 to nm ahecen Ma mek a 30.00 B-White Grease, max., 5% acid... .i36.: Oe Be 
rs — Law aS a ueaew tok @ 31% g ; Brisket pork . eeeanpeben 36.00 joan SEORGS, 32-IB £8. +o. 0a neces. a me 
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Cooling the Meat Market 


Refrigeration Methods and Equip- 
ment for the Retail Shop 


There is no more important piece of 
equipment in the retail meat market 
than the cooler. A narrow margin of 
profit can easily be turned into a loss 
by a poor cooler. 

From all outward appearances, all 
boxes look. more or less alike. There- 
fore, the wise retail meat dealer will 
“post himself” on the fundamentals of 
cooler construction and the principles 
of refrigeration. 

He should know something of the 
ice bunkers; how they should be con- 
structed and where placed in the cooler. 
He should also be able to tell whether 
the baffle plate is properly placed and 
spaced. 

And a dozen other things about the 
inside of his ice-box. 

In the following article, one of a 
series for THE NATIONAI. PROVISIONER 
by a refrigeration expert, some points 
on ice bunkers in coolers are explained. 

The principles of shop refrigeration 
were outlined in the first two articles,, 
which appeared in THE NATIONAL PRo- 
VISIONER March 21 and April 4, 1925. 

In the third, in the issue of April 18, 
the construction of the cooler itself was 
taken up. 

A good working knowledge of’ his 
cooler will pay any retail meat dealer 
in actual doliars and cents. 


Ice Bunkers 
By M. W. Stoms 


The method of 
an ice-box is that of the ice bunker. 


most cooling 
The 
purpose of a bunker filled with ice is to 
provide a heat-absorbing medium which, 


common 


aiter absorbing heat from the cooler, may 
be removed. 

melts, and in melting absorbs 
from the 


The ice 
heat cooier; the water drains 
away, thus disposing of the heat absorbed. 
In order to produce continuous cooling 
results a new supply of ice must be con- 
stantly added to the bunkcr. 

How Ice Bunker Is Built. 

Usually ice 
floor—that 
wood or other matcrial—which is located 


is piled on an open-work 


is, a floor made of strips of 


directly above an inclined water-tight pan 
placed over the compartment to be cooled. 
The ice is placed on the open-work floor 
through an opening at or near the top 
of the 


Cooling is accomplished by the natural 


room. 

circulation set up in the air within the 

cooler, the air passing up over the ice and 

down over or through the meats stored 
in the cooler under the bunker. 
Cooling Off the Meats. 

The air is cooled when it comes in con- 

tact with the ice and flows down into the 


THE NATIONAL PROVISIONER 


May 2, 1925. 


etail Section 


compartment bclow. Here it comes in 
contact with the warm meats and absorbs 
heat from them, and, as it becomes warm- 
er, is forced up into the bunker. Here it 
is again cooled ready to descend, making 
a continuous cycle, thus providing a na- 
tural circulation of the air within the box. 
The movement of air is naturally slow, 
as the available power for air circulation 
is the difference between the weight of 
the column of warm air going up and the 
column of cold air coming down. 


“BLOCKS. 
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FIG. 1—AIR CIRCULATION IN ICE BOX. 
Ice bunkers, when located over the 
compartment to be cooled, should be 


equipped with a_ baffle plate extending 
from the water tight floor upward to rear 
of the top of the lumber along one side 
of the It should be spaced 


from the 


cooler wall 


wall sufficiently far to permit 


a free flow of air upward between the 
cooler wali and the baffle plate, as shown 


in Fig. 1. 


‘rects the 





Know Your Ice Box! 


What do you know about the 
ice bunkers in your coolers ? 

How much meat do you lose by 
having a wet ice-box ? 

Don't think you aren’t inter- 
ested in these points, Mr. Retail 
Meat Dealer. They mean more to 
you than they do the refrigerating 
engineer. 

You would not buy an automo- 
bile if you didn’t know how it 
worked. Why buy an ice-box 
blindly? 

This article, one of a series written 
for THE NATIONAL PROVISIONER 
by a refrigeration expert, explains 
points on cooler construction that you 


ought to know. And it’s written so 
you ought to be able to understand it! 











Spacing of Baffle Plate. 


Ordinarily when the width of the space 
between the cooler wall and the baffle 
plate is made 1 inch wide for every foot 
of width of cooler, it will give satisfac- 
tory results, provided the width of the 
opening on the opposite side of the cooler 
is made 1% inches wide for every foot of 
cooler width, 

The absolute minimum area of the two 
air passages is 10. per cent of the floor 
area of the cooier. 

The baffle plate should be made as high 
as possible, since it is this baffle that di- 
flow of air and increases the 
velocity of the air circulating through the 
cooler. 

The space between the top of the baffle 
and the top of the cooler, however, must 
not be less than the space between the 
baffle and the cooler wall. 

Dry Cooler Depends on Bunker. 

Mr. Retail Meat Dealer, you are inter- 
ested in bunker construction because you 
want a dry cooler. The arrangement of 
your bunker determines whether your 
cooler will be dry or wet. 

How much meat do you lose through 
having a wet cooler? Moisture dropping 
on meat causes it to become slick and 
slimy. How long can you keep meat in 
that condition? Can you sell it before it 
spoils? 

Inspect your bunker, Mr. Retailer, and 
see how much money it is costing you. 


[EDITOR'S NOTE.—Later articles in this 
series will take up dry air refrigeration, me- 
chanical refrigeration, part-time plants, the 
automatic plant, ete.] 
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LOCAL AND PERSONAL. 


The Depano Meat Market and Grocery 
in Glenmora, La., has been sold to W. N. 
Calhoun. 

Clowers Meat Market in Monticello, 
Ark., has been leased to George M. Hall. 

A new meat market has been opened 
in Chetopa. Kans., by H. W. Blundell. 

A new meat market has been opened at 
205 South Sixteenth street, Nashville, 
Tenn., by J. M. Robinson. 

W. C. Dredge has sold his interest in 
the Dredge & Zilla Meat Market in Glen- 
dale, Calif., to his partner, H. F. Zilla. 

A new meat market has been opened in 
Chippewa Falls, Wis., by Louis M. Rit- 
zinger. 

Clarence P. Cox has sold a half interest 
in his Everybody’s Meat Market in Gran- 
ville, N. D., to George H. Dwello. 

W. R. Mack has purchased the Spring 
Street Meat Market in Ashtabula, Ohio. 

A new meat market has been opened in 
Pawhuska, Okla., by C. F. Means and W. 
S. Carter. 

Joseph White has opened a new meat 
market in Lyman, Nebr. 

A new meat market and grocery has 
been opened at 1400 Pine street, Pueblo, 
Colo., by John Rougas. 

Krell & Son have sold their Sanitary 
Meat Market in White Lake, S. D., to 
Glenn Hanson and Frank Frandsen. 

J. C. Nelson has sold his meat market 
in Milnor, N. D., to James Hillier. 

A new meat market has been opened in 
Pine City, Minn., by J. P. Buchan. 
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G. W. Tabler has sold his meat mar- 
ket in Pipestone, Minn., to J. O. Ferguson. 

A new market has eke opened in Big- 
fork, Minn., by Frank Passard. 

Conrad and Louis Brede have sold 
their meat market at 2505 Central avenue, 
Minneapolis, Minn., to B. A. Ruschoff. 

Louis Eckert has sold his meat market 
in St. Joseph, Mich., to Oswald Zeibarth 
and W. F. Steinke. 

W. C. Storey has sold his Wayne —— 
Meat Market, Wayne City, IIl., to W. 

and G. H. Brock. 

C. B. Saunders has purchased the Bren- 
neman and Farley Meat Market in Nor- 
iclk, Ohio. 

W. R. Donovan has sold his meat mar- 
ket in Webster City, Ia., to J. M. Whitson 


& Son. 
J. W. Angus and Mrs. Evelyn C. Stan- 
dish announce the dissolution of their 


meat market partnership in St. Johns, Ore. 


Lyss Smith and Joseph Skinner have 
sold their meat market in Cawker City, 
Kans., to Ivan Hill. 


E. Birchett has opened a new meat mar- 
ket at 1115 Jefferson street, Nashville, 
Tenn. 

Neal Olney has engaged in the meat 
business in Knappa, Ore. 

_George J. Schwartz has opened the 
City Meat Market in Marshfield, Ore. 

Heilman Bros. are remodeling their 
meat market in Oskaloosa, Ia., at a cost 
of $5,000 

Peter Eistrup has admitted C. E. Nelson 
to partnership in the Quality Market, 
Blair, Neb. 

Zaffle & Reichert have engaged in the 
meat business at 540 W. Broadway, Coun- 
cil Bluffs, Ia. 


J. P. Egan has sold his meat and gro- 
cery business in York, Neb., to W. W. 
Mooney. 


The meat market of W. L. Fields, 
Juliaette, Ida., has been damaged by fire. 

G. A. Harrison, 923 W. Lombard, will 
open a second meat shop at 802 Lom- 
bard, Portland, Ore. 

Clark Hobbes, meat dealer, has opened 
his second shop in Kelso, Wash. 

The Crystal Market, 1404 Hawthorne 
avenue, Portland, Ore., has been opened 
by G. W. Latimer and H. F. Owens. 

LeMay Bros., of Olympia, have opened 
a branch meat market in Tumwater, Wash. 

Joseph Norris has purchased the meat 
market of Alexander Urban, at 9690 Rus- 
sell street, Detroit, Mich. 

H. C. Lynn has opened a meat market 
at 22718 Woodward avenue, Detroit, Mich. 

The Farmers Grocery & Market Co. 
has been incorporated in Fort Morgan, 
Colo., with a capital of $15,000, by J. 
Propp and others. 

S. K. Simonian has been succeeded in 
the meat and grocery business in Fresno, 
Cal., by S. K. Simonian & Son. 

Rufus Tree & Son have purchased the 
meat and grocery business of Alcock & 
Newell, Sunnyville, Calif. 

N. Holm has engaged in the meat busi- 
ness at Junction City, Ore. 

E. G. Huston has onened a new meat 
meat market in The Dalles, Ore. 

The Williamette Meat Market has been 
opened at Williamette, Ore. 

Engle’s Market has been opened at 233 
N. 16th street, Portland, Ore. 

W. V. Griffiths & Son have purchased 
the.meat and grocery business of B. F. 
Allbright, Concordia, Kans. 


ane” Cn 
THE MEAT BOY’S LOVE. 
I never sausage eyes as thine, 
And if you'll butcher hand in mine, 
And liver round me every day, 
We'll meat life’s frown with life’s 
And cleaver road to happiness. 
—The Book of Smiles. 
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NEW YORK NEWS NOTES. 

The Beechwood Market at 551 Lenox 
Avenue, of which I. Werdenschlag, vice- 
president of Washington Heights Branch, 
United Master Butchers of America, is 
proprietor, has discontinued its line of 
groceries, so as to give undivided atten- 
tion to the meat business. 


Mrs. William Zeigler, the newly-elected 
president of the Ladies’ Auxiliary, United 
Master Butchers of America, was very 
agreeably surprised on last Wednesday 
afternoon when, during the course of the 
meeting, she was presented with a brand 
new gavel and a beautiful basket of flow- 
ers from friends. A cake which was espe- 
cially baked for the occasion was cut so 
that each_member present would receive 
a piece. The reports of the various com- 
mittees were favorably received. 


South Brooklyn Beanéh, United Master 

3utchers of America, is making an effort 
to have all the markets in that section 
close at a certain hour on Decoration 
Day. Cards and posters to that effect are 
being prepared. The next meeting of the 
Branch will be on Tuesday evening, May 


5th. 


The following delegates and alternates 
to the convention of the State Association 
of the United Master Butchers of America 
were elected at the meeting of the Wash- 
ington Heights Branch on Monday eve- 
ning of this week: Joseph Eschelbacher, 
Charles Hembdt, Frank Kunkel, I. Werd- 
enschlag and E. Schmelzer, delegates, and 
H. Hemleb, Walter Elsass, G. Lowenthal 
and R. Utenwald, alternates. 


Ridgewood Branch, United Master 
Butchers of America, elected the follow- 
ing delegates to the convention of the 
state association to be held in Albany on 


June 8th: Theo. C. Meyer, Joseph Koss- 
mann, F. C. Reister, Al Haas and Louis 
Schaeffer. 


The friends of state nresident Moe Loeb 
will be glad to learn that after an illness 
of some four weeks, he is on the road to 
recovery. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 

The National Provisioner, 


Old Colony Bldg., Chicago, Il. 
Please send me a copy of “Bookkeep- 


fio Meat Shops,” by Roy C 
NQ@ME 2... cccccccccccccccccsece ceccee 
a er Cages Um ase de a0 sete dee 
NE aac dascbtecccs ED PERE ES 


Price, 25c. Subscribers, 2c stamp. 














Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











HEAD CHEESE AND PAN SOUSE. 

Many excellent dishes can be prepared 
from head cheese and pan souse. They 
are rich and wholesome foods and will 
make a satisfying meat dish for any meal. 
Tell your customers about these ways 
to serve these products. The recipes were 
prepared by Miss Gudrun Carlson, direc- 
tor of the Department of Home Econo- 
mics of the Institute of American Meat 
Packers. 

Fried Pan Souse.—Dip slices of pan 
souse in batter and fry. Serve with sour 


sauce made with melted butter, vinegar 
and mustard. 


Head Cheese in Butter.—Fry medium 
thick slices in butter. Brown a sliced 
onion, dredge it with flour and add enough 
water to make a thin sauce. Season to 
taste, add the head cheese and serve hot. 


Head Cheese Salad.—Cut head cheese 
into small squares. lay them on a bed 
of lettuce. Chop a hard boiled egg, ’° 
sprinkle it over the cheese and dress with 
French dressing. 


ee eee 
LESS MEAT EATEN IN FEBRUARY. 


The apparent per capita consumption 
of federally inspected meats made another 
decline during February, 1925. A decrease 
oi 2.1 lbs. from the January consumption 
is shown for all meats. This is accounted 
however, the smaller number 
of days in February. 

The decline in the consumption of all 
meats during February, 1925, was .8 of a 
pound from February, 1924. This decline 
is largely in the consumption of pork. 
The total consumption of all federally in- 
spected during February, 1925, 
amounted to 904,000,000 lbs. compared 
with 1,145,000,000 lbs. during January, and 
77,000,000 Ibs. during February, 1924. 

The total consumption of the different 
classes of meats was as follows: beef and 
veal, 388,000,000 !bs.; pork 481,000,000 Ibs.; 
lamb and mutton 35,000,000 Ibs. The per 


capita consumption of all meats during the 
month amounted to 8.0 lbs. of which 3.4 
was beef and veal, 4.3 pork and .3 lamb 
and mutton. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAU SAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM. G. BELL CO. 


BOSTON SS. 
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Mr. and Mrs. Frank P. Burck of Brook- 
lyn were the guests of Mr. and Mrs. A. 
F. Grimm of New York at a dinner in the 
Hotel Majestic on Wednesday of last 
week. 

L. Harry Freeman, secretary of Boyd, 
Lunham & Company, Chicago, was seen 
on the Produce Exchange this week. They 
need Harry down here once in a while to 
keep them straight. 

T. E. Wilson, president of Wilson & 
Company, Chicago, arrived in New York 
on the Berengaria the latter part of the 
week. Mr. Wilson was abroad on a short 
business trip. 


E. A. Cudahy, vice-president; F. E. Wil- 
helm, vice-president; D. J. Donohue, cas- 
ings department, and J. A. O’Conneli, dry 
sausage department, Cudahy Packing 
Company, Chicago, were visitors to the 
city this week. 


Arthur D. Hadley, beef salesman in 
Wilson & Company’s Jamaica plant, 
Lroadcasted from station WAHG last 
Monday evening in a concert of popular 
songs. Mr. Hadley made a very favora- 
ble impression with many of the local 
critics. 


H. S. Johnson, vice-president and head 
of the produce department of Armour and 
Company, Chicago, was in New York the 
greater part of last week. Mr. Johnson 











NEW PROVISION PLANT OF GEO. 


presided at a meeting of the produce 
salesmen of the company, which was held 
in the Commodore Hotel and which 
lasted two days. 

Employees of the Wilson plant bowling 
league ended a most successful season 
Tuesday, April 28, at Thum’s White Ele- 
phant Alleys, having bowled thirty con- 
secutive nights. One of their members, 
Edward Shute, completed on one of the 
Wilson teams in the Evening World 
headpin tournament, and won one of the 
medal watch fobs offered for ali whose 
score exceeds 100 out of a possible !20. 


Friends of H. C. Woodruff, vice presi- 
dent of The Brecht Company, continue 
to hear fishy stories about his sojourn at 
his new home at Palm Beach, Fla. The 
latest appeared in the Palm Beach papers 
last week, and told of Harry and three 
fellow fishing bugs landing the following 
on one day’s trip: three sail fish, all of 
them between 7 and 8 feet in length; 4 
dolphin, 1 pound fish, 3 bluefish, 4 king- 
fish, 1 grouper, 2 bonitas and a Spanish 
mackerel. 


The Czecho-Slovak Butchers’ and 
Bologna Makers’ Association which is 
affiliated with the United Master Butchers 
of America, and is known as the Boheniian 
Branch, had a banquet at D. A. Soxol 
Hall on April 18th. Dinner commenced 
at 12 o’clock midnight, after which danc- 
ing was enjoyed until the early hours of 
Sunday morning. Among the speakers 
were George Kramer, president of Yc Oide 
New York Branch, and Charles Schuck, 
state treasurer of the U.M.B.A._ State 
president Moe Loeb was scheduled for a 
talk, but owing to illness was unable to 
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attend. Others present were Messrs. 
Charles and William Kramer, Rudoiph 
Arndt, Louis Goldstein and Marcus. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending April 25, 
1925. Meat—Manhattan, 6,021 Ibs.; 
Brooklyn, 26 lbs.; Bronx, 1% lbs.; Total, 
6,048% lbs. Fish—Manhattan, 50 Ibs.; 
Bronx, 25 lbs.; Total, 75 lbs. Poultry and 
game+Manhattan, 378 lbs. 

Sen ana 


NEW EASTERN PACKING PLANT. 
Plans have been completed and excava- 

tion has been started on a new plant for 

George Kern, Inc., New York City. 

The rapid growth of this concern has 
forced the company to seek larger and 
more extensive quarters to properly con- 
duct its business. 

Beginning years ago as a local manu- 
facturing business, it is now a full-fledged 
meat packing concern and needs all -the 
facilities of such an institution. 

The increased and high value of prop- 
erty and congestion of the district have 
been factors in the removal of its head- 
quarters. The location chosen adjoins 
the New York Stock Yards, in the so 
called “limited killing zone.” The site 
comprises the block front formed by 40th 
io 4lst Street on 11th Avenue, running 
150 feet on 40th Street and 100 feet on 
4lst Street, the frontage being 200 feet. 

The plant will be six stories in height, 
and will provide for the killing, chilling 
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KERN, INC., NOW IN COURSE OF CONSTRUCTION 


AT 40th ST. AND ELEVENTH AVE., NEW YORK CITY. 
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and cutting of hogs, with subordinate de- 
partments. Ample freezer space will be 
provided and garage quarters will occupy 
a separate building. A railroad siding 
will also be one of the features of this 
plant. Among other departments con- 
veniently arranged are the inedible ren- 
dering, offal, sausage and cooperage. 

Every modern convenience for the prop- 
er handling of product and manufacturing 
will be installed. Considerable thought 
is given to the convenience of employees; 
recreation rooms, restaurant and laundry 
will be numbered among these conveni- 
ences. 

The plant is so built that it will allow 
ample space for growth, at the same time 
minimizing the overhead for its initial 
amount of business. 


eo 
SUPPLY DEALERS JOINT MEET. 


There was a _ large gathering of 
butchers’ supply dealers held in New 
Haven, Conn., on Wednesday, April 22. 
This was the occasion of a joint meet 
of the New York City and New England 
groups of the National Butchers’ & 
Packers’ Supply Association. The meet- 
ing was held in the afternoon at the Hotel 
Taft and in the evening a banquet was 
tendered to the visitors. 

A large contingent was present from 
New York, including Dan Schnebel, chair- 
man of the New York City group, and 
the following officers of the National 
Asscciation; R. H. Neuburger, president; 
R. H. Forschner, treasurer and De Witt 
C. Reed, secretary. 

The meeting was called to order by H. 
I. Polheumus, chairman of the New Eng- 
land group, who turned the meeting over 
to the visiting chairman, Dan Schnebel, 
of New York. A number of important 
matters which have been awaiting action 
by association members in this part of 
the country were acted upon, and plans 
for an Eastern zone meeting were an- 
nounced by Henry W. Schorer, governor 
of the zone, who stated that such meeting 
would probably be held in New York 
state in the month of September. 


The banquet followed the meeting and 
President Neuburger acted as toastmaster. 
Ed McQuirk, on behalf of the Eastern 
hosts, made a very humorous address of 
welcome, and D. A. Schnebel entertained 
the diners with his famous Officer Clancy 
anecdotes. 


Among those present were H. W. Mills, 
W. J. Carr, Donald P. Schorer, Henry 
W. Schorer, T. J. Schorer, D. E. Feldman, 
C. A. Bond, F. B. Foster, Walter Walman, 
Albert J. Cushing, N. L. Esterbrooks, 
Aaron Jacobs, Herbert Lorenz, Ed. C. 
Smith, A. C. Wicke, Leo Brand and Wil- 
liam Gottzandt. 
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“Belt Driven Machine 








The Link-Belt Beef Chipper and Bacon Slicer Is Used 
and Endorsed By the Leading Packers. 


HE Link-Belt machine has proved in- 

dispensible where large production 
and uniformity of product is the rule. 
Such successful concerns as Armour, 
Morris, Cudahy, Libby, McNeill & 
Libby, and numerous others, large and 
small, have used the Link-Belt Beef 
Chipper and Bacon Slicer for years, with 
eminent satisfaction. 


This machine is convertible from a beef 
chipper to bacon slicer in two minutes, 
and turns out smoothly cut slices of uni- 
form thickness. In one instance two 
Model “A” Link-Belt machines replaced 
three very busy machines of the older 
type. Furnished with or without steel 
table, and with belt or motor drive, as 
desired. Write for full particulars. 


LiINK-BELT COMPANY 


300 West Pershing Road, Chicago 27 











ufacturer is at stake. 





There Are Reputations at Stake 


Your product may be the best that ex- 
acting production can produce. But if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis- 
satisfaction. Your reputation as a man- 


Guard against this emergency. Protect 


your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 
They make the package. Write for sam- 
ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 





In Spices, 





too, the Best Is The Cheapest 
J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers te, P | C E tay Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 
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Western, 30 to 35 lbs. to dozen, Ib..... 28 @20 
Fowls—fresh—dry packed—barrels—fair to good: 
LIVE CATTLE. FRESH PORK CUTS. Western, 5% Ibs. and over, Ib........... 28 @29 
y og Eee cocsoevesondvcsesese 28 29 
PROS, MOT 200s ccevesnsvctanssaswed $ 9.50@10.40 Pork loins, fresh, Western, 10-12 Ibs. avg.26 @27 ia aa apn lb 28 aes 
Cows, canners and cutters ..........-. 2.25@ 3.00 Shoulders, Western, 10@12 avg............ 18 @19 Winter) 4 the ° bes tite 5. 28 @30 
PE, DUNNE Sends secs es ccpesssteeins 5.25@ 5.75 Pork tenderloins, fresh .............seee0- 45 @50 : . ee eet rem r= 
‘i aie CU beb., WS 6k¢s sp suves cheeses 26 @28 
Pork tenderloina, frozen, .....cccccccccecs 40 @45 A 9 9 
é : < Western 3 lbs. each and under, Ib...... 23 @26 
LIVE CALVES. Shoulders, city, 10@12 Ibs. avg........... 18 @19 
Shoulders, Western, 10@12 lbs. avg...... 18 @19 Ducks— 
Calves, veal, prime, per 100 Ibs........ 12.50@12.75 Butts, boneless, Western...............0+- 26 @27 Long Island, ‘bbis., No, t....----.++-+2+- @30 
Calves, veal, good to choice............. 11.25@12.25 Butts, regular, Western................... 23 @24 Squabs— 
Calves, veal, culls, per 100 Ibs........... 6.00@ 8.00 Hams, city, fresh, 8@10 lbs. avg.......... 26 @27 White, 12 Ibs. to dozen, per dozen...... 8.00@ 8.50 
Hams, Western, fresh, 10@12 Ibs. avg....25 @26 White, 10 lbs. to dozen, per dozen...... 6.50@ 7.00 
LIVE SHEEP AND LAMBS. Picnic hams, Western, fresh, 6@8 Ibs. avg.16 @17 Culle, per dozen...........essseeeeeee+ 1,00@ 2.00 
: : ; - = Pork trimmings, extra lean..............+. 23 @24 
Lambs, prime, per 100 Ibs.............. 14.25@14.75 eR “pe oA S 
Lambs, fair to good, per 100 Ibs........ 12.50@14.00 Pork trimmings, regular, 50% lean....... 16 @17 LIVE POULTRY. 
Lambs, common to medium.............. 11.25@ 12.00 Spare ribs, fresh......-+.+++sssseeeeeeees 15 @16 " P ar 2g 
NPOTRONRD, BOW. Sickie scscceusodcacacecd 18 @19 Fowls, colored, via express........+++-+++: 35 @36 
Capons, Vid CXPPeBS.......cecesccccccvens 40 @45 
LIVE HOGS. BONES, HOOFS AND HORNS. Ducks, Long Island, spring..............+. @30 
Wink, PRET iisceiss faneccescawdncs eee Round shin A aaes avg. 48 to 50 Ibs., Turkeys, vin Xpress. ..-----+-2-+o-++-0-- = on 
lie Pane oN ae ar ts te 8, SOE ROP Ws sso ectbaossedcsvercess'e 90.00@100.00 Geese, swan, via freight or express........ @10 
Hogs, 160 pounds....................0--. Flat shin sate, avg. 40 to 45 lbs., per Pigeons, per pair, via freight or express... @50 
SE RS TE a ane oan 100 PCB, we eeeeeeeeeeeeceeeeeeeeeeeees @ 70.00 Guineas, per pair, via freight or express. . @65 
Pigs, under 70 pounds....................12. a hOof, PEF LOM. ..-+0.esererereeees $0.00@ 50.00 
SRE RE PA LE FRAO 10.75@11.00 Striped hoofs, per tom..............++. 40.00@ 60.00 BUTTER. 
SUE CREE, WP Wi won kcsecccénsocins @ 85.00 
DRE E Thigh bones, avg. 85 to 90 Ibs., pas Creamery, extras (92 score)............+65 454% @46 
SSED BEEF. SE WEY "Gb Gd.cn'5S Kalccapiwiesceassoex @ 100.00 Creamery firsts (90 to 91 score).......... 44% G45) 
CITY DEESSED,. Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 Ss Ae!) Ss or err 40% @42 
en: IE, Ec oscwicscocespecnackd 18 @19 Horns, avg. 7% oz. and over, No. 28...250.00@275.00 Creamery, lower grades...................3837 @39% 
Choice, native, light..... badevdeseede cb and 18 @20 Horns, avg. 74% oz. and over, No. 88...200.00@225.00 
Native, common to fair.............0.s00% 16 @17% EGGS 
WESTERN DRESSED BEEF. FANCY MEATS. : 
Native steers, 600@800 Ibs............... 17 @18 Fresh steer tongues, untrimmed. @30c a@ pound Fresh gathered, extras, per doz...........81 @32 
Native choice yearlings, 400@600 Ibs....... 184@19 Fresh steer tongues, L. C. trim’d @38c a@ pound Fresh gathered, extra firsts............... 30 @30% 
Western steers, 600@800 Ibs............... 15 @16 Calves’ heads, scalded.......... @65c 8 piece Fresh gathered, firsts...................+.29 @20% 
Texas steers, 400@600 Ibs................ 13 @14 Sweetbreads, veal ............0. @T5e a pair Preah gathered, Checks... .. 2.6.2.0 500.0 26 @27 
Good to choice helfers........0..cccccccses 17 @18 Sweetbreads, beef .............. @55e = a pound 
Sent hb Mine MINER. © os vo oc ose deoesccvcnd 14 @15 ME RIPEN. o65 55006 5000sen0x> @16c a pound FERTILIZER MATERIALS. 
Common to fair cows..... beesasasbenscanae 10 @12 RS roe ree @ 8c each 
Pee ED PE necedenkesssbésacvecnds 9 @10 SR EE sn cnbccapesneesone @238c a@ pound BASIS NEW YORK DELIVERY. 
PEED Sahn busbhsb<ssa4mevensaes @15c a pound Ammoniates. 
BEEF CUTS. i, Ee eee ae @ 8c apound 
Beef Ammonium sulphate, bulk, f. 0. b. works, 
Western. City. eef hanging tenders .......... @18c a pound "oS. AE A eee eee eer | 
Ee nes ae @25 @25 ee a ee @10c a pair snnen & sulphate, double bags, per 100 
M cagss-oncecksonare 22 22 @2%4 , es Ms Bee PMR ve Sabha ee has v0.54 poaend 
a “ss on BUTCHERS’ FAT. Steak, Geted. SEACH wer eat... as GB 
: ‘ei bE. ..cihas =! coche Shab sdk svsckbasyen 2 > on. dried, 11% ammonia, 15 
Eee EER Ke ren rithoseninns @28 7 & 3% Cake 2h be cena... Gtb@iNd 
Mie mg 22 26 @29 PE SOb iirc kus odeencddcdedsevecbens @ 4 Ri uano, foreign, 18@14% ammonia, 
NE ES APG @15 22 @25 RR eRe lod suka shay couse saseedes @ 5 10% B. a aes wide PR is ies 4 Pnatcieaee: 4.50 and 10c 
No. 1 hinds and ribs....... 26 @28 21144@26 Cond. Suet .......+eeeeeeeeeeeeeeeeeeeeees @4 Fish scrap, acidulated, 6% ammonia, 3% 
No. 2 hinds and ribs........ @21 21 @22 DORSS co ccccscne Ce ccccccccvcccceccccccces @20 . P. A., f.0.b. fish tact OTY - cvcccscccece Nominal 
No. 3 hinds and ribs........ 17 @18 20 @21 SPICES Res Nitrate, in bags, 100 Ibs. spot..... @2.66 
Me. BE PIGMES cccicccesieses @18 17 @18 ss Soda Nitrate, in bags, June............. @2.67 
SD: BONES 5 5 xsd ccasckesce @15 @16 Whole. Ground. weakngs, ground, 10% ammonia, 15% 
No. 3 rounds................ @13 @15 Pepper, Sing., white................ 22% 25% se ye ics 26 “nab ra taba spat ao 
a: RR : @14 13 @14 Pepper, Sing., black................ 141% 17% Sati , unground 9-10% ammonia......3.20 and 10c 
Me. DAMA: ihdosissccss<> @12 @12 es 11 15 Phosphates. 
he. BPRS. . 00s <-> 550555 @ 9 10 @l1 Pepper, red ......ceesceeeeseeceeees ie 22 Bone meal, steamed, 3 and 50 bags, per 
Ee ee pee @ 6 9144@10% DEED de bbnsceuerkkcdenceuchescan 11 a Peer rrr Tr rrr rr try yr til -@37.00 
atte, Wee, DIS PAR. BUR. cose secceccccces 22 @23 Cinnamon ............-s.ccecsccsece 12 16 aa meal, raw, 4% and 50 bags, per 
Rolls, reg., 4@6 Ibs. avg..........2002e00s 17 @18 DT, iskntebibiGetankwbatesaaay 4%, 7% rr re PER ree @37.00 
Tenderloins, 4@5 Ibs. avg...........2.00- 60 @70 MER ca bie chacs teu chesbocecs 26 81 — — bulk, f.0.b. nn, per @ 9.50 
Tenderloins, 5@6 lbs. avg............++ ...80 @90 A nee re neta 24 27 o Bi maner es ity KPA te Be at me é 
NARI oss coe ooskc eis ssscaniapanscie 10 @1 MEER sre oneenSceeweseocernseen sens 1.05 1.16 Potash. 
Kalnit, 12.4% bulk, per ton........e+e++- @ 7.75 
DRESSED CALVES. GREEN CALFSKINS. Manure salt, 20% bulk, per ton.......... @10.25 
POD 5 scicicickecrcsnwbnsh séncnesss seebee 23 24 Kip. Hkip. Muriate in bags, basis 80%, per ton..... : @32.75 
Choice 18 a Y 5-9 9%4-12% 12%-14 14-18 18up  guiphate in bags, basis 90%, per ton..... @44.00 
eee eee eee ee eee eeee eee eee eee eee eee eee Prime No. 1 veals. .23 2.45 2.50 2.70 3.40 
Me ahaa ibs veers cuss Se Fe 1s @16 Prime No. 2 veals..21 225 295 2:45 3.15 eo 
MMR) wooo ovseack cakes cchapeeokouuaie 12 @14 Buttermilk No. 1....20 2.10 215 2.35 aod 
: : Buttermilk No. 2...18 1.90 1.90 2.10 eas BUTTER AT FOUR MARKETS. 
Branded Gruby ....15 1.50 1.50 1.70 1.95 . 
DRESSED HOGS. Number 8 ..... aeons At value. Wholesale prices of 92 score butter at 
ge Fa en ay aah g shear ty peer ely mga @18% CURING MATERIALS Chicago, New York, Boston and Philadel- 
: 7 4. a 4 3 a 
—— coclyoen 2 atc iy teats weap aig St = mons phia for week ending April 23, 1925: 
ogs, Rip usecn Ca binbe sbeee bhee eb bene « ‘ ‘ 
eee. Hae ge ant In lots of less than 25 bbls.: Bbls. perlb, April 2. eS a. ee 4 
gs, Be ccccbnaccdisceconnsccsesesdoeess gy Serre 3% 3% iy 4 % 5 
PR SN os iccesccassebenee @19% Double refined saltpetre, granulated... 6%c 6%Kc New York......< 44% 45 45% 46 46 46 
Double refined saltpetre, small crystal... 74c Tec SS 45 45 +(H) 46% 46% 46% 
Double refined nitrate soda, granulated.. 4c 8%e Philadelphia ..... 451%, 46 464%, 47 47 47 
DRESSED SHEEP AND LAMBS. xe 
In 25 barrel lots: +Holiday 
i eae = a Sa kttsaesiiicaiiei oa cao ns io Double refined saltpetre, granulated.... Cc Sic Wholesale prices of carlots—fresh cen- 
» POOF ZTAdE ......-seeeeeceeeees sees “4 Double refined saltpetre, small crystal... 7%c Tc tralized butter—90 score at Chicago. 
Sheep, choice .... ...eseeeeeeeceeeeeeees 20 @ Double refined nitrate soda, granulated... 3%c  38%c ® . 
44 44 4% 44% 45 45% 
Sheep, medium to good...........eeeeeees 17 @18 Caricaal lots: , rag 
SR, I ae a ORI OR ...14 @16 : Receipts of butter by cities (tubs): 
mr ae saltpetre, granulated.... 6%c 6c This Last Last —Since - 
uble refined nitrate soda, granulated 3%c 8%c week. week. year 1925 . 
SMOKED MEATS. Chicago .. 36,138 30,967 37,088 806,143 951,222 
: 241 On, DRESSED POULTRY. New York. 41,861 45,415 40,9388 915,242 895,250 
Hams, 8@10 Ibs. avg...--....-+-+ seer ees — 3 FRESH KILLED Boston ... 16,761 12,633 16,822 268,323 306,562 
Hams, 10@12 Ibs. , Philadelh’a 15,011 13,277 13,570 256,235 272,786 
Hams, Fe ITT Tee 251, Dowis—fresh—dry packed—13 to box: Total .109,771 102,292 108,418 2,245,943 2,425,820 
Picwion, GG Gee. GUE. 002 cccccccesscassecs 1 rs 16 Western, 60 to 65 lbs. to dozen, lb.....30 @32 b 
Picnics, 6@8 lbs. avg...........:...--000- 15%@16 Western, 48 to 54 Ibs. to dozen, Ib..... 31 @33 Cold storage movement (Ibs.): 
Rollettes, 6@8 Ibs. avg..................- 17 @18 Western, 43 to 47 Ibs. to dozen, Ib..... 30 @31 On hand Same week 
. . A 23. A 23. Apr. 24 day last yr. 
eel Ween IE 556550 semen sncvesess 85 @38 Western, 36 to 42 Ibs. to dozen, Ib..... 28 @29 Chicago ek te T1830 160,504 od 379,963 
Beef, tongue, heavy........ssseeeececeeees 38 @40 Western, 30 to 35 Ibs. to dozen, Ib..... 26 @27 NOW BOOK. ..25 sess goed oe 4,080,782 
Bacon, boneless, Western...............-- 31 @32 Fowls—fresh—dry packed, milk fed—12 to box: Boston .......+ ++... 88,314 647,563 = 373,573 
Bacon, boneless, city..................--. 26 @27 Western 60 to 65 Ibs. to dozen, Ib.....33 @34 Funeaeia |... 4,080 a sina ssa dc aerial 








Pickled bellies, 10@12 Ibs. avg............. 24 @25 Western, 48 to 54 Ibs. to dozen, lb..... 34 @35 Total eee 195,041 2,279,371 5,174,855 
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L.O. KOVEN & BROTHER 


154 Ogden Avenue Jersey City, N. J. 


Manufacturers of Special 
Steel or Monel Metal Cars 


Also 
Tanks 


Tables Sinks 
Chutes Flues 


and other sheet metal specialties 





a 














ilter’ 


Refrigerating 
and 
Ice Making Plants 
! 





For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly Furnished 


The Vilter Manufacturing Co. 


Est. 1867 


806-826 Clinton Street 
Milwaukee, Wis. 


The Acme 


Combination Sanitary 


Rendering 


and 
Drying Machine 


The inner shell is corrugated 
which eliminates staybolts. 

The hottom heads are rein- 
forced by special construction 
which prevents sagging. 


The most efficient equipment 
on the market. 





WRITE FOR BULLETIN No. 3 


The Acme Engineering Co. 


201 Beckel Bldg., Dayton, Ohio 

































Patent applied for 


Fussing with Flues 


Won't remedy the prob- 
lem of the dwindling 
coal pile and the steam- 
gauge that is slow to 
move up. You can clean 
the flues but they’ll get 
clogged again—and al- 
ways at the wrong time. 
For steam requirements from 
1% to 30 H.P., install GEM 
FLUELESS BOILERS and forget 
flues. 
Send for Descriptive Bulletin 624 


The Gem City Boiler Co. 


Established 1895 é 
Dayton Ohio 











If you are looking for help, refer to the Classified Advertisement page. 
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United Dressed Beef Company 
J.J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL 














Packer Hides, Oleo Oils, Stearine, Cracklings, 
Stock Food, Tallows, Horns, and Cattle 
Switches, Pulled Wool and Pickled Skins 














oo oe ee NEW YORK CITY TELEPHONE MURRAY HILL 2300 


FIRST AVE. AND EAST RIVER 








JOHN J. FELIN & CO., Inc. “"" riapevrnia 


PORK AND BEEF PACKERS AND SAUSAGE MANUFACTURERS 
PHILADELPHIA SCRAPPLE IN SEASON 


NEW YORK BRANCH, 407-9 W. 13th STREET 








1874 BOYD, LUNHAM & CoO. 1925 
PACKERS and LARD REFINERS 
ons CHICAGO, ILL. Union Stock Yards 


208 So. La Salle Street 








“Corkhill” CORKR AN ; ; HILL & C oO. Dressed Beef 


Brand Butter 
Hams Beef and Pork Packers > vena 
Bacon Union: Stock Yards, Baltimore, Md. Eggs 








EASTER BRAND 


Meat Food Products 
25 Metcalf St. THE DANAHY PACKING CO. Buffalo, N. Y. 








EAST SIDE PACKING CO., East St. Louis, IIl. 


Pork and Beef Packers 


EXPORTERS AND SHIPPERS OF STRAIGHT AND MIXED CAR LOADS OF BEEF AND PROVISIONS 
F. C. ROGERS, 431 W. 14th St., New York City; 267 N. Front St., Philadelphia, Pa., Representative 











PITTSBURGH PROVISION & PACKING CO., 9 Pissdund.’st 
BEEF AND PORK PACKERS 


MANUFACTURERS 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 
Crescent Brand Hams, Lard, Breakfast Bacon A!_Our Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 














The Independent Packing Company 


Forget-Me-Not Union Stock Yards, Chicago Manufacturers of 











Brand Beef and Pork Packers and Provisioners Curers of Finest and Select Brands Sausages and Specialties 
PURE LARD HAMS AND BACON of all kinds 
Branch Offices—Produce Exchange, New York; 113 State Street, Boston; 31 North John Street, Liverpool, England 

Sausage ___ Quality Panvtos Beef 


HARRY MANASTER & BRO. — 


M ea t S 1018-1032 W. 37th Street. CHICAGO, ILL. U.S. Yards 
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~—— PACKERS 


CHICAGO, ILL. 
U. S. PLANTS 
Western Packing & Provision Co., Chicago, Ill. 

Parker Webb Co. ......... Detroit, Mich. F. Schenk & Sons Co.... Wheeling, W. Va. 
Chas. Wolff Packing Co.....Topeka, Kans. W. S. Forbes & Co., Inc.. .Richmond, Va. 
Klinck Packing Co., Buffalo, N. Y. 

CANADIAN PACKING COMPANY PLANTS 
Toronto Montreal Hull Peterboro Brantford 














We solicit your carload inquiries on 




















Allied Packers Inc. Pure Lard Sweet Pickled Meats Neutral Lard Tankage 
Fresh Meats Barrelled Pork and Beef Lard Substitute Sausage and Casings 
Dry Salt Meats Trimmings Hides Tallow and Greases 
fe ods of YSSAAy 
Unmatched QUALITY sunf 


. Hams, Bacon, Lard, Sausage 
Qua li ty SOUTHERN ROSE COMPOUND 


The Wm. Schluderberg-T. J. KurdleCo. 


ona a — Meat Packers Baltimore, Md. 














HEIL PACKING CO. 


ST. LOUIS 
Complete Line of Pork Products Hams, Bacon, Lard 

















HAMS ARNOLD BROS. 
Bacon INCORPORATED 
— Packers 

SAUSAGE. 656-666 West Randolph St., Chicago 








perroit Sullivan Packing Company omcncan 
PRODUCERS OF 


Cadillac Hams _ Bacon Sausage Lard 
CARLOAD SHIPPERS OF DRY SALT, GREEN AND PICKLED MEATS 








St. Louis Independent Packing Co. 


Mixed Cars Beef, Pork, Sausage & Provisions 
We own and operate S. L. I. X. Refrigerators and Tank Cars 


Branch House: PITTSBURGH, PA. Main Office and Packing House: ST. LOUIS. 
Eastern Representatives: Boston, C. E. Dorman; New York, L. M. Christian and W. B. Cassell & Co.; Baltimore, W. B. Cassell Co. 











J.T. McMILLAN COMPANY, St. Paul, Minn. 
PACKERS AND PROVISION DEALERS 


Write or wire us when you wish to buy the finest quality of Lard or S. P. Meats 








George Kern, Inc. Wholesale Provisioners 


344-352 West 38th Street 
Manufacturers of NEW YORK CITY 


High Grade Bologna, Sausages, Hams, Bacon, Pure Lard 
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**None Better 
in the Country” 





ShiketlComeuny 


Lembard St. from 5th te 8th 
; BALTIMORE, MD. 
Howard R. Smith, President 


Sdrennan Packing Co. 


PORK PACKERS 


Quality Our Hobby 


Write or Wire Us for Prices 
Cor. Thirty-ninth St. | U. S. YARDS 


and Normal Ave. CHICA GO 











FIDELITY 


BRANDS OF 
HAMS BACON 
LARD SAUSAGE 


SURELY SATISFY 


PIGS’ FEET in glass jars 
Wonderful Sellers 


Made by 


T. M. SINCLAIR & CO., Ltd. 


Cedar Rapids, lowa 


BRANCH HOUSES— 
520 Westchester Ave. 81 South Market St. 
New York Boston, Mass, 
Portland, Ore. Seattle, Wash. 
Chicago, Tl. 





Wilmington Provision Co. 






Zo BaX Wilmington, Delaware 
ie cure © Slaughterers of 





BACON 


Wilmington Provision Co. 
WILMINGTON, ) 
DELAWARE 


\, % & eweerereo ano 





Manufacturers of 
Fine Sausage 


U. S. Government Inspection 





WILMINGTON, 
DELAWARE 

* Srtncweranrece ey 

citieueneene 












Pork 


Packers 





Be. sig 


wn eaetth 


Utica, — 








Oscar Mayer & Co. 


Packers 


HAMS - _ BACON 
LARD - SAUSAGES 


*‘Unusually Good”’ 


Madison 
Milwauke 


Washington 
Boston 


Chicago 
New York 








GUGGENHEIM BROS. 


CHICAGO, ILL. U. S. YARDS 


Dressed Beef 


High Grade Boneless Beef Cuts—Sausage Materials and Beef Hams 
BARREL BEEF — CASINGS, ETC. 


—Export— 











J. Ss. HOFFMAN COMPANY, Inc. 


CHEESE - 


CHICAGO 


SAUSAGE = 
WE HAVE BUILT OUR REPUTATION ON:—QUALITY AND PRICE 


EXPORTERS — IMPORTERS 


CANNED MEATS 


NEW YORK 








The J. & F. Schroth 
Packing Co. 
Cincinnati, Ohio 


FOUNTAIN 
BRAND 


PRODUCTS 


Carload Shippers of 


1925 Green, Sweet Pickle and 
Dry Salt Meats 


1871 











They Sell on Sight | 


Frankfurters 
Corned Beef Boiled Ham 
Head Cheese Meat Loaf 


Tongue, Bacon, Bolognas 


OtoStahls 5.::2:02:: 


"ReadytoEat Meat” 


Delicatessens—Meat Markets—Food Shops Served 
Srd AVE. AT 127th ST., NEW YORK 
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JACOB DOLD PACKING CO. 


Packers and Provisioners 


NIAGARA 
HAMS AND BACON 


WHITE ROSE PURE LARD 











A Full Line of Packing House Products 
Animal, Poultry Foods and Fertilizer 


Buffalo Wichita Omaha Liverpool 
























ine = ASK THEM! 

hy es, © 

yy A \\| ONE HUNDRED of the leading packers . le " 
= SL EOMARG ARINE & and wholesalers of the Middle West, East |& OLEOMARGARINE 





and South are selling HAMMOND’S 


MISTLETOE—KO-KO 


and other brands of 


Oleomargarine 


Uy mace © THEGHHAMMONDCO. 





Let us refer you to some of them—they can tell you 
interesting things about the possibilities of our line 














The G. H. Hammond Co. CHICAGO, ILL. 
* The 
Paradise Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard cLEVELAND Packers onio 





WHITE LILY BRAND HAMS AND BACON 


““Try ’em—they’re dif ferent’’ 
DUNLEVY - FRANKLIN COMPANY, PITTSBURG, :PA. 
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KINGAN & CO. 


PORK and BEEF 
PACKERS 


Producers of the Celebrated 


“RELIABLE” 


Brand 
HAMS—BACON—LARD 


Main Plant at 
INDIANAPOLIS, 





INDIANA 


Branches at 
NEW YORK, N. Y. PHILADELPHIA, PA. 
SYRACUSE, N. Y. HARRISBURG, PA. 
gh ed FLA. , PA. 


PA, BALTIMO 
RICHMOND, VA WASHINGTON, D. C 
ORFOL LOS ANGE 
ATLANTA, GA: SAN FRANCISCO 











From the very Center of the 
Hog Belt of Iowa 
Located as we are, in the center of the corn and 
hog belt of Iowa, enables us to put into 
Decker’s 
WOWANL 
that delicious tenderness and flavor for which 
Iowa Porkers have become world-famed, and 
there’s the secret of the supreme goodness of 
Decker’sIowana Hams, Baconsandpureleaflard. 


We solictt inguirtes from ousted: ers 
of al sreen J cured ‘an 


JACOB E. DECKER & SONS 


MASON CITY 





jae SS 














5, me : 
a 














ARBOGAST & BASTIAN COMPANY 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
MEAT PACKERS and PROVISION DEALERS 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 











The 


Columbus Packing 
Company 





Porké& Beef Packers 


Columbus, Ohio 


Seven Schenk Bros., Managers 








None Better 


SPRINGFIELD 
PROVISION COMPANY 


BRIGHTWOOD, MASS. 








HATELY BROTHERS COMPANY 


CHICAGO 
PURE LARD AND MEATS FOR EX PORT 














GREENWALD PACKING CORPORATION 
BALTIMORE, MD. 
Dependable Brand Products 


Beef Lamb Veal 
Cooked Hams Chipped Beef Lard 





Sausage 
Cooked Tongues 











ESTABLISHED 1845 


The Layton Company 


Pork Packers & Curers 
of Choice Selected 


Hams and Bacon 


and Renderers of 


Guaranteed Pure Lard 
Quality Our Hobby for 80 Years 


Milwaukee, Wisconsin. 


2 & COMP AN? 


— PACKERS — 








(737-1815 tan ABEE STREET, _ TELEPHONE 








LINCOLN 7110 




















NORTH PACKING & PROVISION CO. 
MANUFACTURERS NORTH STAR BRAND PORK PRODUCTS 


Packers, Jobbers and Exporters of Provisions 


New York Office Boston Store General Office and Packing Houses 
444 PRODUCE EXCHANGE 87 SOUTH MARKET STREET SOMMERVILLE, MASS. 








C.F. Vissman & Co., Inc. 


Louisville, Ky. 

Dressed Beef 

Derby Brand 
Hams 
Bacon 


Lard 
Straight and Mixed Cars 


Green or Cured Meats 





nares om — oe 
A. H. March Packing Co. 


Pork Packers 


ASK FOR THE Celebrated Diamond A. H. M. Brand 
Hams, Bacon and Lard Known Since 1873 BRIDGEPORT, PA. 














John P. Squire & Company 


Established 1842 


Pork Packers 


NEW YORK OFFICE P.o 


- Box 5325 PACKING HOUSES 
211 Produce Exchange BOSTON, MASS. 


bridge, Mass. 











CHICAGO PACKING COMPANY, Packers 


; Union Stock Yards, Chicago, IIl. . 
Beef Department in personal charge of GEORGE COOK 
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HORMEL 


PORK, BEEF AUSTIN, 
and VEAL A Full Line of Fresh and Dry Sausage. Minnesota 


Choice City Dressed Pork Products 


UR city dressed pork products include all Fresh Pork Cuts, Boiled Ham, 
Sausage, Supreme Ham and Bacon. For high uniform quality, these 
products are excelled by none. 


JOSEPH STERN & SONS 


Branch of the North American Provision Company 
616 West 40th Street, New York City 


















































F. G. VOGT & SONS, Inc. philadelphia, Pa. 


Packers of Highest Quality Pork Products 
Pure Refined Lard: VOSCO and VALIANT Brands 


The Cudahy Packing Company U.S.A. 


CHICAGO OMAHA KANSAS CITY SIOUX CITY LOS ANGELES SALT LAKE WICHITA 


Puritan Hams—Bacon—Lard 

















1864 LOUIS PFAELZER & SONS, Ine. 1925 


UNION STOCK YARDS, CHICAGO, ILL. 


ive R.. Straight and boa mnastaiin in Boneless Meats 
Mix Loads’ Beef, yuts. 
Pork, Lamb and Provisions DOMESTIC and EXPORT “Sun” Brand Hams, Bacon and Lard 








CONSOLIDATED DRESSED BEEF C0., sothanarace sts. PHILADELPHIA 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New Yorkand New Jersey butchers to visit us. Philadelphia is only two hours from New York. 


The Rath Packing Co., Waterloo, lowa. 
Pork and Beef Packers 


BLACKHAWK HAMS AND BACON STRAIGHT AND MIXED CARS OF PACKING HOUSE PRODUCTS 


KREY pork packers S21. LOUIS, VU. S. A. KR E Y 


X-RAY BRAND—HAMS-BACON-LARD 
EXPORTERS-SHIPPERS of MIXED CARS-PORK, BEEF & PROVISIONS, FANCY SAUSAGE 


Cable Address: KREY, St. Louis. Eastern Representatives: Boston, J. R: POOLE CO. 


Cc. A. Burnette Co. Quality 


827-839 W. 22nd St., Chicago, Il. Sausage Material, Beef Hams 
Car or Barrel Lots Solicited Beef Cuts, All Grades 
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ESTABLISHED 1884 


Dry Salt Meats 
Green Meats 
Sweet Pickled Meats 


MILLER & HART, Chicago 








The E. KAHN’S SONS CO, 


Beef and Pork Packers 


“American Beauty” 
Ham Bacon Lard 


Car-load shippers of 
Fresh Dressed Beef 
and Calves 


Send us your inquiries 


Cincinnati, Ohio 





CONRON BROS. 
COMPANY 


One of Greater New York’s 
Largest Distributors of 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 


If You Are Shipping the Goods We 
Handle Get in Touch With Us 


Cross, 
Roy, 
Eberhart 
& Harris 


Postal Telegraph Building 


CHICAGO, ILL. 


Brokers 


Established 1893 


Provision Dept. 


Handled by practical men in packing- 
house buying and selling 


Manufacturers of 
High Grade Provisions 


Under U. S. Government Supervision A. E. Cross Lacy J. Lee 
U. 8. Inspection No. 1009 E. L. Roy Z. K. Waldron 
A. L. Eberhart E. L. Hicks, Jr. 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard Grain Dept. 
Siebel C. Harris 
Specializes on “Hedging” and 
‘Spreading’ business 


Packing House: 
643 to 645 Brook Avenue, Bronx 


West Harlem Market: 
12th Ave. & 13lst St., Manhattan 


Gansevoort Market: 
10th Ave., 13th to 14th S8ts., 
Manhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Market: 
189-191 Ft. Greene Place, Brooklyn 


General Offices: 
40 Tenth Ave., New York 


MEMBERS: 
Chicago Board of Trade 
Minneapolis Chamber of Commerce 
Winnipeg Grain Exchange 
New York Produce Exchange 
Duluth Board of Trade 


OWNERS AND OPERATORS OF 


White City Provision Co. 


A modern curing and storage warehouse 














Boneless Beef and Veal 


742-44 W. 45th Street 
CHICAGO 


Quality 


Price 


Service 


David Levi & Company, Beef Packers 
Union Stock Yards, Chicago, IIl. 
CARLOAD LOTS A SPECIALTY 


The most modern and up-to-date Beef Packing Plant in the country. 








CONSOLIDATED RENDERING COMPANY 


General Office 
40 North Market Street Boston, Mass. 


MANUFACTURES TALLOW, GREASE, OLEO OIL AND STEARINE 
DEALERS IN HIDES, SKINS, PELTS, WOOL AND FURS 











EMIL KOHN, Inc. «2S =¥. 


aledonia 0113-0124 


eed us . —— peg ange one Bas 
ow muc etter you can do. esults C ] f ki 
Talk! Information gladly furnished. a “ ] n s 








T. T. KEANE CO. 


Washington 
Dressed Beef 


General Offices: 
619-621 B. St., N. W. 


Hotel Supplies: 
618 Penn Ave., N. W. 


Washington, D. C. 


Abattoir, Bennings, D. C. 











J. M. Denholm Bros. & Co. 
Beef and Pork Packers 
Manufacturers of the Famous Keystone 


Hams, Bacon and Lard 


PITTSBURGH, PA. 


Fair Price 


Quality 











Sausage The International Provision Co. 
and FINE PROVISIONS 














Ready to Eat Meats 


33 to 43 Degraw St., BROOKLYN, N. Y. 
@ Cable Add ,. Hazelyork, Brooklyn 
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We Solicit Direct 
Representation of 
American Packers 


DANIEL LOEB 


Alb. Philipp, Prop. 
Established 1832, 


ROTTERDAM (HOLLAND) 
Cable Address:—LOEB. 


Commission merchants and import- 
ers of Oleo Oil, Oleo Stock, Neutral 
Lard, Pure Lard, Choice White Hog- 
grease, D.S. Meats and other Pack- 
inghouse Products and Provisions. 


Pushing Packers on the Globe: 
Consign your goods to Daniel Loeb. 


F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 








VINCENT & CO., INC. 


Brokers 
Sp*cializing Carload Lots 


Packinghouse Products 
Wire us your offeri 


JACKSONVILLE, FLA. 











JAMES KNOWLES 
Broker 
Provisions and all 
Packing House Products 
20 Blackstone St. BOSS TON Cross Code 


‘ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house product; all 
canned goods, 
es: Armsby’s Cross, : 
‘erritory Covered: New York City and ad- 
jacent. 
erences: Anyone and everyone who knows 
me; Battery Park National Bank. 
Dstablished twenty years and, like Johnnie 
Walker, still going strong. On the base for 
more business of the straight, clean-hitting 
style. No curves or spit balls or anything 
of that sort. 


Codes: Cable Be yy 
Cross Address ards 1414 
Bentleys “THOSHANLEY”’ Yards 1515 


T. E. HANLEY & CO. 
Sheep, Beef and 
Hog Casings 


Certified Sausage Casing 
Color 








Sausage Flour 





Office and Factory 
40th Street and Packers Avenue 
UNION STOCK YARDS 


Chicago, IIl. 


Wire or Write Your Offerings and 
Inquiries 








Hog Hair Bought 
WILKINS BROS, 


2401 Frederick Avenue, 


Baltimore, Md. 


Mail us samples with lowest quotations. 











Fred B. Carter 


BROKER 
Packing House Products 


24 So. Delaware Ave. 
Philadelphia, Penna. 








H.P.HALE CO., BROKERS 
BEEF and PORK 


PACKING HOUSE PRODUCTS 
126 STATE ST. BOSTON,MASS. 


Chas. D. Kouterick 


BUYERS and SELLERS 


Cracklings Tallows 
Tankage Blood 
Greases Bones 


23 Beaver Street 
New York 


PHONE 
D. GECK, Inc. 
80 Maiden Lane, NEW YORK Phone John 1519 
We intend to become the largest handlers otf 
CRACKLINGS AND TANKAGE 


TALLOWS AND GREASES 
in these United States. Watch us grow. 








Do you make Sausage? 


DAILY IMPORT DATA 
SEMI-WEEKLY MARKETS } ON CASINGS 


Published by Manifests Service OCo., 
P. O.. Box 1250, City Hall Sta., New York City. 








H.C. ZAUN 


BROKER IN 


PORK AND BEEF PRODUCTS 


Consignments Receive Prompt Attention 
410 PRODUCE EXCHANGE NEW YORK 











Cable Address BYDUCTSCO, 


40 Rector Street, New York 
Tallow, Grease, Hair, Horns, 
Hoofs, Bones, Tankage, 
Rough Ammoniates 


Packing House By-Products Co., Inc. 


GEO. H. JACKLE 


BROKER 
40 Rector St. NEW YORK 
Tankage Blood 
Liquid Stick Bones 
Bone Meal Hoofs 
Cracklings Horns 
Let Me Sell Your By-Products 
for You 





Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts., Phila., Pa. 

















MASON HARKER CO., 


Inc. 


Brokers 
Tallow, Grease, Soap Oils, Glycerine 


Barrels, Drums 
Offerings and inquiries solicited, 


“Cincinnati Tallow and Grease Exchange” 








PITTSBURGH 


63 YEARS MANUFACTURING BUTCHERS EQUIPMENT 


If you are a butcher write for Catalogue ; 


B; if a packer ask for Catalogue P. 
BERNARD GLOEKLER CO. 
- 1687 Penn Ave. Pitteburgh, Pa. 





Real Sausage Co. 
2710, 2712, 2714 Poplar Avenue 


High Grade Provisions, Sausages, 
Bolognas, Pickled and Smoked Meats 


Chicago, Ill. 


Telephone Victory 7200 
Private Exchange 
all Departments 








W. P. Battle & Co. 


Cotton Seed Products 
57 & 58 PORTER BLDG. 
Memphis, Tenn. 
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Globe Truck Under Construction 


Globe Standard Sausage Meat Trucks in 3 
sizes: 4 ft., 4 ft. 6”, and 5 ft. long. Body 
measures, inside, 26” wide and 17” deep. 
Trucks, also, made to any size desired. No 
bolt or rivet heads inside of body; perfectly 
smooth and a very desirable truck to use. 
Made of No. 12 gauge steel and galvanized 
after fabrication. 


Truck Inquiries Solicited 


THE GLOBE COMPANY 


822-26 W. 36th STREET 
CHICAGO, ILL. 


Manufacturers of Packing House Equipment 








g | INSULATION 


There is a good reason why ex- 


perienced engineers, architects, & 


' and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. 


2 United Cork Companies | 


Plant at LYNDHURST, N. J. 
BRANCH OFFICES 
New York, Pittsburgh, Pa. 
a. Chicago, Tl. 
1 ~sere Boston, Mass. 
Cleveland, St. Louis, Mo. 
Ohio Baltimore, Md. 
AGENTS 
Milwaukee, 
Seattle, Wash. Wis. 


i Antyarous Ammonia 2 
‘Aqua Ammonia 


- Caustic Soda 
Soda Ash — 
~ Liquid Chlorine 

- Bleaching Powder 


sa een WORKS Fic 
J i dee 5 & J PA RK AVE. REM YORK CiTy 


CHICAGO 


; no nea * IGRARLOTTE 


: i : ; 
ss | Deal Direct wi on Ap) sexe Mant ufac turer } 








DAY Meat Mixers 


For Thorough Stirring 


In the preparation of sausage and 
mince meat products the agitator 
in a DAY Meat Mixer, because of 
its special design, will so rotate the 
ingredients as to insure thorough 
blending and consequently fine fla- 
vor. Eliminates leakage and waste. 
Built for long service. 






SEVEN SIZES—80 Ibs. to 1,000 Ibs. 
Write for details and prices 


THE J. H. DAY CO., Cincinnati, Ohio 


Offices in Principal Cities. 




















Vats & Tanks 


For Use in Meat Packing and 
Allied Industries 


For curing, soaking, scalding, chilling and 
various other uses. Can furnish any size and 
special tanks and vats for miscellaneous uses 
as required. 

Prompt delivery on receipt of order 


te Tank & Silo Co, Ke!amazo, 


Tank Builders Since 1867 Michi gan 











Kramer Patented Hog Dehairing Machines 


Have Timed Conveyor Hog Control 
Capacities 50 to 1,000 Hogs per Hour 


L. A. Kramer Company 
111 West Jackson Blvd. Chicago, IIl. 











Classified Advertisements will be found 
on page 67 in this issue 
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Classified Advertisements 


Advertisements under this head $2.00 per inch per insertion. 


Remittance must accompany order. 





Men Wanted 


Equipment for Sale 


Business Opportunities 








Car Route and Sales Manager 


Want to connect with man who is capa- 
ble of opening car routes and managing 
sales for independent concern. W-889, 
The National Provisioner, Old Colony 
Bldg., Chicago, II. 





Ham Curing Casks 


For sale, one hundred 1,500-pound 
ham curing casks. C. F. Vissman & 
Co., 117 Bickel Ave., Louisville, Ky. 





Will Buy Small Plant 
Experienced packing house man _ in- 
terested in purchasing medium or small 
plant in middle west, preferably Chicago. 
Give full information. W -887, The Na- 
tional Provisioner, Old Colony Bldg., Chi- 
cago, li 








Pickling Cellar Foreman 


Experienced man to take charge of 
small curing cellar. Must be working 
foreman with complete knowledge of 
cures. Write T. A. Newton, 5075 14th 
Avenue, Detroit, Michigan. 


Two Dryers 


For sale, two 5’x30’ dryers with con- 
densers, piping and auxiliaries. Practically 
new. Ross Power Equipment :Co., Mer- 
chants Bank Bldg., Indianapolis, Ind. 











Provision Trader 


Chicago brokerage house has opening for 
man to trade in cash provisions. Must be re- 
liable and of good personality. Give full par- 
ticulars and _ experience. Replies treated 
strictly confidential. W-890, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill, 


Dryer and Melter 
For sale, dryer and melter, 5 ft. dia. and 15 
ft. long; cut gears; 4 ton capacity; belt or 
motor drive. Price F.O.B. cars, $2,500. New, 
never used. Industrial Iron Works, Jersey 
City, N. J. 


Chance for Packer with Capital 


Old established packing company in Pa- 
cific Northwest, splendidly equipped with 
new and modern plant and U. S. govern- 
ment inspection, with fine territory for 
raw material and finished product, could 
use $100,000 to $150,000 for expansion 
purposes. Executive position could be ar- 
ranged for competent party with required 
capital. W-792, The National Provisioner, 
15 Park Row, New York City. 














Positions Wanted 





4 





° ° 
Doctor of Sick Business 

Man at present employed, proved executive, 
20 years experience, thoroughly grounded in 
sales and administration, would consider 
proposition from well-financed packer, pre- 
ferably Pacific Coast. Clean record, big re- 
sults, consistent money-maker. W-885, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, Ill. 


Tankage Presses—Hashers 


For sale, two new 500-ton Hydraulic Press 
Mfg. Co. tankage presses; one Jumbo lard 
hasher attached to 75 H.P. motor, All equip- 
ment in first-class condition. Acme Oil Cor- 
poration, 189 N. Clark St., Chicago, Ill. 














Will Manage or Invest 


Practical party, long and successful record 
one company, would get in touch with owners 
of local plant in middle West or East, that is 
more in need of good management than capi- 
tal, Might invest if proposition sufficiently 
promising. W-888, The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Duplex Ice Compressor 


For sale, York 45-ton steam driven du- 
plex ice compressor, just removed from a 
brewery on account of prohibition. $800 on 
cars. Also three 35-ton machines, same as 
above, $750.00 each. Charles §, Jacobowitz, 
1382 Niagara Street, Buffalo, N. Y. 


Small Packing Plant 


Good chance for some one with small 
capital to assist in running a small pack- 
ing house; newly built and equipped with 
modern machinery. Doing a thrifty busi- 
ness. Located in heart of the Great Shen- 
andoah Valley, Va., on Lee highway abou: 
one mile from the city of Harrisonburg, 
Va. Hogs and cattle plentiful. Closest 
competition 150 miles. 

For further information write, G. R. 
Brown, President, Shenandoah Valley 
Packing Co., Inc., Harrisonburg, Va. 














Plants for Sale 


Equipment Wanted 














Killing and Cutting Foreman 


Twenty years experience in best 
plants. Work with and handle men 
and get results. References. W-891, 
The National Provisioner, Old Colony 
Bldg., Chicago, IIl. 


Meat Market 


For sale, first-class meat market in the 
business center of Davenport, Iowa. Long 
established and doing good business, Will 
sell cheap if taken at once. Good opportunity 
for some one. FS-833, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 


Belly Roller 


Wanted, belly roller, Mechanical Mfg. 
Co. make preferred. Write full par- 
ticulars, condition and price, Miller & Lux, 
Inc., 1114 Merchants Exchange Bldg., 
San Francisco, Calif. 














Need a Sales Manager? 


Plant, branch-house and car route 
experience with splendid record of re- 
sults. Available June first. W-892, The 
National Provisioner, Old Colony 
Bldg., Chicago, IIl. 


Modern Sausage Factory 


For sale, modern sausage factory. 
Money maker in town of 30,000. Nothing 
else like it; 4,000 lbs. capacity per day. 
FS-876, The National Provisioner, Old 
Colony Bldg., Chicago, Ill. 














The Fort Worth Laboratories 


Consulting, Analytical Chemists 
and Chemical Engineers 
828% Monroe Street 


FORT WORTH, TEXAS 








Come to California 


Two of the best markets in thriving manufactur- 
ing city 15 miles from San Francisco. Modern 
and fully-equipped with ice machines, sausage 
factory, etc. Must be sold on account of sick- 
ness. Write or wire for full particulars to the 
ook’ aes — Supply Co., 278 12th Street, Oak- 
an 








On This Page! 


Right now you are likely to 
find just what you are looking 
for whether it be a man, job 


machine or packing plant. 











The National Provisioner $3.00 per Year in U.S.A. 
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Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 
Knitted Bags 
Beef Calf 

Sheep 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 


Ham 











The Wilson 
\ No. 14 

Lb = Bone 
Crusher 


for Fertilizer 
Manufacturers 


A very durable machine to be 
used with the 


Dry Rendering Process 
to crush beef scrap, crack- 
lings, dry and green bone. 


Capacity 10,000 to 14,000 Ibs. per hour, 
weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co. 


Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. | 


STURTEVANT 


his: My be 
te 





PATENTED 





vs S48) ¥ : s hic ‘ ¢ 
Wes iy x, Se, J eR | é + 
gc Sere haut SED ths Soa SOP a Me Eee Fe eg 


Macerator and Grinder 
FOR 


Bones and Carcasses, 
Butchers’ and Packing House Refuse, 
Dry or Wet Rendering, 
Cracklings, Scrap, Tankage, 
Bone, (Dry or Green) Expeller Cake 


SPECIAL HAMMERS, CUTTERS AND GRATES 
To Suit Work and Produce Maximum Outputs 


“OPEN-DOOR” ACCESSIBILITY 


Belt Driven or Direct Connected 
Interior Fly Wheel Rotor Heads to Relieve Shaft Torsion Shocks 
Roller Bearings in Self Aligning Mounts 
Heat Treated Shaft, Case Hardened Pins 
Exceptionally Large Feed Opening 


USED BY LARGEST PACKERS AND RENDERERS 
SEND FOR CIRCULAR 








HARRISON 


STURTEVANT MILL CO. BOSTON 











eek: 3 SQUARE 
SCRAP KAESLIN BROTHERS | | An ‘‘Economizer’’ 
F> aa E uy S Designers and Manufacturers of For Rendering Plants 
60 to 900 Tons Packing House Equipment 





At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co.,Inc gam 
362 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 














DRYERS--EVAPORATORS--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 
THE AMERICAN BY-PRODUCTS MACHINERY CO. 


26 Cortlandt St., New York 


and Overhead Track Systems 


Killing Floor Equipment Tested Over 
Sausage Machinery and 60 
Butcher Supplies Proven in Use 


Smoke and Steam Houses 
Cages and Trolleys 
Scales and Conveyors 





The Bannon Separator 


The Bannon Company, Limited 


32 Illinois St. Buffalo 


30-32 W. West Street 


Baltimore, Md. 
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‘Two New 





| TRUCKS 


that set a 





GMC again has provided a new measure of motor truck 
quality with the new 1 ton and 1'4 ton models. 





Not only do these trucks embody the well known GMC 
principles of design, but they provide further refine- 
ments in construction and arrangement which are 
revealed in more power, more speed, more safety, more 
comfort for the driver, and easier and quicker adjust- 
ment or replacement of wearing parts. 


New and more powerful engines, mechanical four-wheel 
brakes, new type rear axles with banjo housing, new 
transmissions, new design radiators and hoods, new 
and easier steering gears, magneto ignition, cord tires, 
electric starting and lighting. 


These are among the many improvements found in the 
new GMC models—improvements which establish their 
quality as second to none among motor trucks of their 
capacities. 


GENERAL MOTORS TRUCK COMPANY 


Division of General Motors Corporation 


PONTIAC, MICHIGAN 


Trucks and Tractor Trucks from 1 to 15 Tons Capacity 


General Motors Trucks 
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Recovering Fats Profitably 
From Waste Waters 


matter of considerable importance in the Packing Industry. In the 


Tine recovery of fats for low grade tallows from waste waters is a 


past it has been pretty much neglected, but the Marsh Patented 
Grease Interceptor is now available to do this economically. 


Reclaim at the Source 


It is generally recognized in modern plants 
that the proper place to recover the fats of the 
waste water is at the source of origin. This 
calls for the installation of Marsh Patented 
Grease Interceptors on the various tables where 
the intestines of the offal is handled, and under 
the chutes and troughs over which the product 
passes. By this method the fat can be arrested 
and put into edible products, or fats that have 
heretofore gone into the lower grades of inedi- 
ble greases can be put into higher grades. 


It has been the common practice in most 
packing plants, to catch all the fat possible in 
large general catch basins, located in the base- 
ments, under the killing floors, or more than 
likely in the main sewers—which carried away 
all the waste waters from the plant. 


A Problem of the Past 
The principal objection to having all the 





waste waters pass through one large common 
basin for returning fats is that the clean high 
grade fats are contaminated by dirt and floor 
washings, and as a result can be used only for 
low grade grease or tallow. 


In nearly all basins, sediment and dirt ac- 
cumulates in the bottom and if allowed to re- 
main and become rancid, increases the acidity 
of the fat and puts it into a lower grade. More- 
over, the sediment tends to fill up the basin and 
decreases to a very marked degree its capacity 
and efficiency. 


Fats for Edible Products 


In the large plants the principal sources of 
fat, of course, are to be found on the cattle, hog, 
and sheep killing and offal floors, ham cooking, 
oleo, butterine, sausage, canned meats, pigs 
feet, and tripe departments. In many of these 
departments such as ham cooking, canned 
meats, oleo, and butterine, the fats if properly 
recovered in Marsh Patented Grease Intercep- 
tors may be used for edible products which ob- 
viously yield the highest possible value. 


In short, the whole story of fat recovery may 
be summed up in these words: Catch the fat in 
a clean state in Marsh Patented Grease Inter- 
ceptors as near the source as possible, and skim 
as often as required. 


There should be at least one Marsh Patented 
Grease Interceptor for each department. It is 
safer to install too many than too few. 





Get the rest of the story from Special Bulletin G 17—It is Free—Ask now 





THE MECHANICAL MANUFACTURING COMPANY 


“If It’s for the Packinghouse—We Make It” Pershing Road and Loomis St., CHICAGO, ILL. 
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Sovix Cty 





Money may. be tSberaphed: but who 
ever heard of meat by wire? 

Yet day by. day your retailer is able 
to supply you with just the kind and 
quality of meats that you desire, because 
a vast network of ‘copper wires binds 
together the nation-wide organization 
of Swift & Company. 

Chicago is the focal point of this great 
electrical ‘‘neryous system’’. Here, in‘’a 
single room, the instruments of tele- 
graph operators click off 6,500 messages 
a day—10 every minute. 

Back. and forth from Fort. Worth, 
Tex., to Boston, Mass., over 7,500 miles 
of private wires, flows a constant inter- 
change of telegrams with.18. different 
cities: Boston asks for this; Omaha offers 


‘Swift & Company 





Toronto 


Philadelphia 


Allegheny 


Baltimore 


A vital 
nation-wide service - 
Whe» Re: flat 








that; New York fakes a request, St. 
Paul can supply it: Telegraph’ and tele- 
phone are ee diseichaneebenee ae. 

From minute to minute, at one ‘cen- 
tral point, Swift & ‘Company has to 
keep in touch with both live stock mar- 
ket supplies and: distributive ‘demand. 
Over-supplies of meat are thus mini- 
mized, and shortages are avoided. Per-* 
ishable stocks never pile up at points of : 
origin for want of market information: ~ 

Day in and day out, the largesticities 
and. smiallést hamlets are tnfailingly 
supplied with the kind of meat they 
want, in. the quantities they need. 

Only nation-wide organizationand the 
highest efficiency, make possible this ” 
economy and evenness of distribution? 


Fe 


Founded 1868 


. Owned by more than 47,000 shareholders 

















